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ADMITTED ANTIDOTE FOR’ INDIGESTION. 
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EUREKA SELF-RAISING 
Is the BEST and 


Absolutely Pure. Flour, 


Sold in 8d., 6d., 1s., and 2s. 6d. Bags. 





SeneennEEnEEnened 


i — need 


3 GOLD MEDALS, 


COOMBS MALTED FOOD, 


FOR INFANTS AND INVALIDS, 
Is a Perfect and Invaluable Article of Diet, 
Sold in Gd., ~_ 2s. Gd., and 5s. Tins. 


een ee 


ALSO 


Custard, Blanc etnies. & Egg Powders 


Sold in 1d., 2d., 3d., Gd., and 1s. Boxes. 


High-Class Baking Powder, 
In t-lb., 4-Ib., 1-lb., and 2-Ib. Tins. 


TOTAL AWARDS 35 MEDALS. 


OSSD OOOOH SSSOOSSOSOOOOOSOS 


The Prix d’Honneur was awarded all the above at the 
Cookery and Food Exhibition, Imperial Institute, London, 
March, 1899, opened by Her Grace the Duchess of Montrose. 


THE DAY-BY-DAY COOKERY BOOK 


- THE 
UNIVERSITY LIBRARY 


LEEDS UNIVERSITY LIBRARY — 


Classmar \e } 
(QOKERT Hd 
A WHY 


MUSTARD 
' MANUFACTURERS 


Colman’s Mustard. 


ASK FOR DOUBLE SUPERFINE, and gee 
that the name of COLMAN, and the Bull's 
Head, are on the tin. 











Colman’s «= * 
Self=rising 
ae, * «* Flour. 


CAKES AND BREAD, 
SCONES, of, 
DELICIOUS PASTRY, ~— 
PUDDINGS, etc., etc. 


Contains no objectionable admixture, and is the product of English and Foreign 
Wheats carefully blended. 




















The Diploma of Honour was awarded for this Flour at the Cookery and Food 
Exhibition, at the Imperial Institute. in 1896; and the Goid Medal in 1899. 
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Colman’s Corn Flour 


FOR 


BLAN@ MANGES, CUSTARDS, ete. 


MADE FROM RICE. 














108 Cannon Street, LONDON, 
J. & J. COLMAN, Ltd., & Carrow Works, NORWICH. 


THE 


DAY-BY-DAY 
COOKERY BOOK 


BREAKFAST, LUNCH, AND DINNER MENUS 
For Every Day of the Year 


BY 
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SANDS & COMPANY 
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THE DAY-BY-DAY COOKERY bOOK 


JANUARY st. 


BREAKFAST. 
OQaTMEAL PoRRIDGE. Fiuuet oF Drrep Happocg. 
Hort Toast. SCRAMBLED Ea@a@s. 


MARMALADE. 





Put 4 pint of water into a saucepan with a pinch of salt ; 
when it boils, add slowly with one hand whilst stirring with the 
other 2 ounces of coarse oatmeal; boil for half an hour, stirring 
very frequently. Milk may be substituted for the water, and makes 
the porridge very delicious. 


Carefully toast some slices of bread before a clear fire, cut off 
the crust and butter well; serve on a very hot plate. 


Strip the flesh off a good sized dried haddock into as large pieces. 
as possible, being careful to leave no bones behind (or rather 
leave all the bones behind); heat 2 ounces of butter in a frying- 
pan, lay the fillets in to get thoroughly hot through for two or 
three minutes; pepper them well, and serve in a hot dish. 


Put 2 ounces of butter in a small stewpan, and whilst it is getting 
warm beat up 6 eggs, with pepper and salt to taste, a suspicion 
of minced onion and 2 table-spoonfuls of milk; stir until the 
mixture thickens, then turn on to rounds of buttered toast which 
have been spread over with a little anchovy or bloater paste. 


LUNCHEON. 


FILLET oF BEEF witH OLIVES. STEWED F1e@s. 
SURPRISE POTATOES. 





Take 3 lbs. of fillet of beef (which is the undercut of the 
sirloin), bake for about an hour in a fairly hot oven, basting. 
B 
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frequently ; have some olives ready stoned and made into their 
original shape, and, when the meat is dished up, mix 1 table- 
spoontul of flour with 4 pint of gravy or stock, a few drops 
of colouring (which ean be bought already made at most grocers), 
and a little salt; take off all the fat from the tin, put these 
ingredients in and stir until thick; add the olives, pour over the 
meat, and serve very hot. 


Wash some large potatoes, but do not peel them; cut a small 
piece off the top and seoop out the centre; fill with sausage 
meat ; replace the lid, and bake in rather a hot oven from one to 
one and a half hours; a slice should also be cut from the bottom 
part of the potatoes, that they may stand flat on the dish. 


Stew 1 Ib. of figs in 4 pint of water with 4 ounees of loaf 
sugar, a small strip of lemon rind (be careful to take off all the 
white part), and 1 wine-glassful of port or claret, for about two 
hours, or until the syrup is redueed and the figs have a trans- 
parent appearance ; when cold, arrange in a glass dish and serve 
cream with them. 


— —— $$ $a 





DINNER. 


MULLIGATAWNY Soup. PLAINLY BoimLeEp PotratTogs. 
Bonep Lea or Mutton. BaKrep Lemon PupDDING. 
STEWED CELERY. 





Plaee 1 ounce of butter in a frying-pan, and when hot slice into 
it 2 small onions and half an apple; now cut into small, neat 
joints the baek and shoulders of a rabbit (put aside the neck, head, 
and legs for potting), flour and fry them a niece brown with the 
onion and apple ; whilst these are cooking, thieken 1 quart of brown 
stock with 1 dessert-spoonful of flour and 2 of curry powder, season 
with salt and a lump or so of sugar; now put the rabbit and 
all the goodness from the pan into a stewpan, add a dash of ketehup 
or Woreester sauee, and simmer gently for half an hour. Serve 
plain boiled riee with the soup on a separate dish. 

Take 1 breakfast-cupful of Patna rice, wash it in several waters, 
and put it into a saucepan of fast boiling water into which 1 tea- 
spoonful of salt has been added; boil quickly for fifteen minutes, 
drain in a colander, and put it under the hot-water tap for ten 
seconds; shake about, and serve in a hot vegetable-dish; every 
grain should then be separate. 

Get your buteher to bone a leg of mutton about 8 Ibs. (be sure 
and have the bones sent with it), and make the following seasoning, 
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viz.:—-l ounce of bread crumbs, 2 Spanish onions finely chopped, 
pepper and salt to taste, and 4 sage leaves minced ; bind with an 
egg, and mix together; now fill the cavity, bind neatly with tape, 
and make the joint into a nice shape ; bake in a moderate oven for 
three hours or a little less, if the meat is liked rather underdone ; 
dish up, strain off the fat, add a little salt and 4 cupful of 


water or weak stock, and pour over the meat. 


Peel 10 or 12 potatoes, and put them into just enough warm 
water to cover, with 1 table-spoonful of salt ; boil gently for fifteen 
to twenty minutes; drain and partially uncover the lid, and draw 
the saucepan to the side of the fire, that they may become dry and 
floury. It is rather difficult to state the exact time that a potato 
will take to cook, as different kinds require different treatment, 
but a careful cook will soon find out for herself. 


Take just the outer leaves off 2 heads of celery, free them from 
grit, and cut into nice sized pieces (the heart may be reserved for 
cheese course) ; put them into fast boiling, salted water, and boil 
quickly for about half an hour; drain and cover with sauce made 
thus—Mix 1] large table-spoonful of cornflour with a little milk 
into a stiff paste, then pour over } pint of white stock and 
+ pint of milk (these must be boiling); add 1 ounce of butter, 
a little salt, and stir until it thickens and is quite smooth. 


Line a piedish with pastry made like this recipe—Take } Ib. 
of flour (Limmers’ self-raising is good), 4 ounces of butter, 1 tea- 
spoonful of sifted sugar; rub all together, and make into a stiff 
paste with a small quantity of water; roll out two or three times; 
now beat the yolks of 4 eggs, and leave in the basin; add 4 ounces 
of castor sugar, the juice of 1 lemon and the grated rind, a small 
pinch of salt, and 4 lb. of butter beaten to a cream; mix 
thoroughly, put the mixture in the piedish, and bake in a moderate 
oven for forty minutes. 


eee 
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JANUARY 2nd. 


BREAKFAST. 
uae Rous. Porrep Raspit. 
Se Frirep Scouuops. 
ROWN AND WuHuite Breap. Potato RIsSOuEs. 


Place the pleces of rabbit that were put on one side into a 
stewpan with just sufficient water to cover ; Stew until tender, then 
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take all the meat off the bones and put into a mortar, pound 
thoroughly together with 1 ounce of butter, a little cayenne and 
some black pepper, or crushed peppercorns and salt; when 
thoroughly smooth, press into ornamental pots, and cover with 
butter that has been melted. 


Drain and dry | dozen scollops, flour them, and fry in a little 
butter for about ten minutes; garnish with parsley. 


Take the remains of some cold potatoes, mash them very 
smoothly with a little milk and a piece of butter; add 1 teacupful 
of bread crumbs, pepper and salt, a little minced parsley, and 
1 well beaten egg ; make into balls, cover over with egg and bread 
crumbs, and fry in very hot fat; drain and serve on a d@’oyley. 


LUNCHEON. 


Cotp Lea or Morton. MACARONI CHEESE. 
MasHEepD POTATOES. 





Put a paper fmll on the knuckle of the cold leg of mutton, and 
garnish with parsley. 

Boil and mash the potatoes; add 1 ounce of butter, a little 
cream or milk, and serve very hot. 


Put 4 lb. of macaroni broken into pieces about an inch long 
(the small kind is the best for cheese) into boiling milk and water, 
and boil until tender, which will be in about twenty minutes ; then 
drain and put into a piedish; sprinkle about 3 ounces of cheddar 
cheese amongst the macaroni, with small pieces of butter, a little 
cayenne pepper and salt; then cover with fine bread crumbs; put 
plenty of butter on top, and bake in fairly hot oven for twenty 
minutes. 





DINNER. 
Cop FisxH. Friep POTATOES. 
OysTER SAUCE. BREAD SAUCE. 
Roast TURKEY «STUFFED BRUSSELS SPROUTS. 
WITH SAUSAGE Murat. CHOCOLATE PUDDING. 





Rub the inside of the cod fish with salt two hours before cooking, 
which greatly improves the flavour; then put it into just sufficient 
hot water to cover, with 2 handfuls of salt; boil slowly for about 
half an hour (of course, this must depend upon the size, but a 
large head and shoulders will take about that time); draim 


-_ 
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thoroughly ; spread a serviette on a hot dish, put the fish on, 
garnish with horse radish and cut lemon, and cover neatly with 
the other part of the serviette, which takes the place of a dish- 
ecver. Be sure and see that the fishmonger sends some liver with 
the fish. 

Take 2 ounces of butter and 1 dessert-spoonful of flour, mix to a 
smooth paste with a little milk, strain the liquor that flows from 
the oysters, and add it boiling to the paste; make quite smooth, 
and boil for two minutes, stirring all the time; slip in 2 dozen 
oysters, but on no account should they boil; then add a little 
cream or milk to make the sauce of the right consistency. 


Stuff the breast of a turkey weighing about 8 lbs. (hen birds are 
the best) with 2 lbs. of sausage meat, bake rather slowly for about, 
two hours, basting constantly ; make a gravy by mixing smoothly 
] table-spoonful of flour to # pint of weak stock or water; add 
a few drops of cclouring, then strain the fat off and pour it into 
the pan; stir all the time, and give one boil up; pour some over 
the birds, and the rest send to table in a tureen. 


Put 1 pint of milk into a lined saucepan with } lb. of crumbs, 
1 ounce of butter, a little cayenne pepper and salt, and 1 small 
onion peeled and sliced; simmer gently for about half an hour, 
on constantly and beating it with a fork that it may be quite 
smooth. 


Carefully pick off all decayed leaves from the sprouts, wash and 
drain, and put them into fast boiling water (salted) with a 
very small piece of soda; boil quickly for about twelve or fifteen 
minutes ; drain thoroughly. 


Boil some potatoes until half cooked, then allow them to cool a 
little ; cut them into slices, flour and put them into boiling fat for 
about ten minutes, or until they are of a bright golden colour ; 
drain them, and serve with a little chopped parsley on top and a 
sprinkling of salt. 

Line a piedish with pastry; mix smoothly with the yolks of 
3 eggs, 1 breakfast-cupful of grated chocolate, 1 ounce of sugar, 
1 ounce of butter broken in small pieces, and 1 pint of milk: 
beat all together and put the mixture in the dish, and bake in rather 
a hot oven for three-quarters of an hour. The whites of the eres 
should be beaten into a stiff froth with 1 teaspoonful of icing sugar 


and put on the top of the pudding, which may be eaten either 
hot or cold. 
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JANUARY 3rd. 


BREAKFAST. 
Rusks ann Mix. Kiso RIssowes. 
STRAWBERRY JAM. Friep Bacon. 


Hovis Breap. 





Take the remains of the cod from the bone, pound it in a 
mortar with the oyster sauce that was left, add pepper and salt 
to taste and 1 cupful of bread crumbs; bind with 1 egg, then 
make into balls or into the shape of a sausage; ege and bread 
crumb the rissoles, and fry a golden brown; scrve neatly with 
parsley as a garnish. 


Cut some rashers of bacon as thinly as possible, taking off the 
rind and all the small bones, and fry quickly and lightly in a 
pan that has been heated; put them on a hot dish to keep warm ; 
take some rounds of bread, and fry them in the bacon fat; now 
arrange both together on the same dish. 


LUNCHEON. 


Coup TurKEY. PANCAKES. 
BEErRooT SALAD. 





Arrange the turkey on a dish and garnish with parsley. It may 
be cut into joints, if preferred. 

Peel the beetroot and cut it in slices with a fancy cutter, and 
lay on a dish 3 slices of beet and 3 of cold boiled potato altcrnately 
until the dish is full; make a dressing of oil, vinegar, and salt and 
pepper, and pour ovcr the salad; now sprinkle a few capers aud 
a small quantity of finely chopped parsley on top. 


Work 3 ounces of self-raising flour with 3 eggs very smoothly, 
gradually add 3 gills of milk and a pinch of salt, beat all together 
until the mixture is quite free from lumps; placc two frying-pans, 
the same size, if possible, on the fire, with a. large piece of butter 
in each (dripping will answer the purpose, if economy is to be 
studied), and when the fat is thoroughly hot pour in just sufficient 
batter to cover the bottom of the pan; fry on one side for four 
minutes, then turn very carefully, and cook the other side. 
Pancakes may be either rolled or sent to table in layers. Sift a 
little sugar over them, and serve very quickly. Send a cut lemon 
to table with them. 
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DINNER. 


Carrot Soup. PoTATOES. 
STEAK AND KIDNEY PIE. BESSBOROUGH PUDDING. 
BoiLeED PARSN1PS. 





Scrape 5 large carrots, cut them into small pieces, and put 
them into a stewpan with 1} pints of stock, a lump of sugar, a 
little pepper and salt, 2 onions cut into rings, and a dash of 
Worcester sauce; simmer until soft, then add another 4 pint of 
stock, and rub all through sieve and serve; send small crottons 
to table, which are prepared in the following way :—Take 1 slice 
or 2 of bread, cut into small dice, and toss them into a frying- 
pan containing 2 ounces of hot butter until of a golden brown. 

Take 1 lb. of flour, 6 ounces of beef suet finely chopped, a pinch 
of salt ; mix them with a little milk into a stiff paste, roll out, and 
line the pudding-basin. Now cut 2 lbs. of beef or rump steak into 
small pieces and 4 lb. of kidney; chop a medium-sized 
onion, add plenty of pepper and salt, a good dredging of flour, 
and put all into the basin; nearly fill it with water, then cover 
with paste rolled out rather thicker than the lining, press the 
edges together, cover with a cloth, put the pudding into boiling 
water, and boil for four and a half hours; send the pudding to 
table in the basin with a serviette round, and a little jugful of 
stock to add to the gravy. To make the pudding more tasty, 
2 hard boiled eggs and a few button mushrooms may be added, or 
1 dozen oysters slipped in when it is cooked makes it very 
delicious. 

Take 6 ounces of sifted sugar, 6 ounces of bread crumbs, 
6 apples peeled and minced, and 6 well beaten eggs, 1 wine-glassful 
of brandy, half the chopped rind of a lemon, and a pinch of salt ; 
mix thoroughly, then butter a mould, pour the mixture in, cover 


with a cloth, and boil for three hours ; turn out, and sift fine sugar 
over. 


JANUARY 4th. 


BREAKFAST. 
PORRIDGE. GRILLED TURKEY. 
Honey. KirPERED HERRINGS. 
MUFFINS. 





Take the remains of the turkey, break them into neat joints, 
then rub them over with a little made mustard, cayenne pepper, 
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salt, and a little finely minced onion or shallot; grill over a clear 
fire until brown, then heap on a hot dish; put a little chopped 
parsley and 1 ounee of oiled butter over, and serve very hot. 

Take 6 kippered herrings, cut off the heads and tails, put a 
small piece of butter and some pepper inside each and close them ; 
bake in a tin in a moderate oven for fifteen minutes. 


LUNCHEON. 


PorK CUTLETS. APPLE PUDDING. 
FRIED PARSNIPS. 





Take 3 Ibs. of the best end of the neck of pork (small pork is 
the best), trim it into nice sized cutlets, erg and bread erumb them, 
sift a little finely minced sage over, and fry in hot fat for twenty 
minutes; whilst these are cooking, chop 2 apples and 4 onions, 
fry them in a little butter, and when these are soft and brown put 
them in the eentre of a hot dish and the cutlets round. 

Wash and peel 2 large parsnips, cut them into rounds about 
half an inch thiek, making them as near as possible the same size ; 
put them into boiling salted water, and boil for eight minutes ; 
then allow them to cool, dredge with flour, and fry in hot fat for 
six minutes, or until they are soft and brown. 

Make a suet crust, peel, core, and cut into quarters some apples 
(Wellingtons are good cookers), fill the basin, adding + lb. of moist 
sugar, a strip of lemon peel, 1 ounce of butter, and just cover 
with water; put a lid of paste over, press the edges together, put 
a cloth over, and boil for two and a half hours; turn out earefully, 
and sift sugar over. Quinee jam may be substituted for the lemon 
peel. 


DINNER. 
Bomrp BRI. APPLE SAUCE. 
SHRIMP SAUCE. Cure PoraTogEs. 
Roast Ducks. CRANBERRY TARTS. 


ARTICHOKES. 





Put a brill weighing about 6 lbs. into hot water into which 
2 handfuls of salt have been added, and boil slowly for twenty 
minutes ; drain and garnish with cut lemon and parsley; or a very 
pretty garnish may be made by cutting some slices of stale bread 
into the shape of a pyramid, and covering them over with the 
whipped white of egg; put a small sprig of parsley on top of each. 
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Make the sauce the same as for oyster, substituting picked 
shrimps for the oysters. A great improvement in the flavour can 
be made if the shells and heads are put into a very little water 
and boiled until all the goodness is extracted; then strain and add 
it to the sauce. 

Stuff 2 ducks with 3 large chopped, parboiled onions, 2 ounces 
of bread crumbs, pepper, salt, and 10 minced sage leaves, bind 
with an egg; bake in rather a hot oven for one and a quarter 
hours, basting frequently ; send them to table with a little brown 
gravy over, and the rest in a tureen. Apple sauce usually accom- 
panies this dish, and is made by peeling 1 lb. of apples, coring and 
cutting them into quarters, and putting them into a stewpan with 
1 teacupful of moist sugar, 1 ounce of butter, and 1 wine-glassful 
of water ; stir until soft. 

Wash and peel some Jerusalem artichokes, and lay them in cold 
water for a short time to preserve the colour; then put them into 
a stewpan of cold milk and water, add a small handful of salt, 
and boil gently for twenty minutes; drain and cover with melted 
butter made as following:—Take 1 dessert-spoonful of flour, 
2 ounces of butter, and a little salt; mix smoothly with a little 
milk; now add 4 pint of boiling milk, and stir until smooth 
and thick. 

Wash and peel 6 large potatoes, cut them into blocks or chips, 
wash again and dry thoroughly; put them into boiling fat, and 
boil until they are of a golden brown; drain, sprinkle a little salt 
over, and send them to table on a paper d’oyley. 


Make some pastry same as for chocolate pudding, line some fancy 
patty-pans with it, put 1 spoonful of cranberry jam in each, decorate 
with a leaf or twist of pastry, and bake in a fairly hot oven for ten 
minutes. 








Sa a a a 


JANUARY 5th. 


BREAKFAST. 
Hor Rotts. Frrep Bacon. 
MARMALADE. PoacHeD Eaas. 
Brown BreEAD. Britt Rissoves. 





Whilst the bacon is cooking, have some boiling water ready in 
a deep frying-pan, add a dash of vinegar; break the egos very 
carefully into a cup, and slip them one by one into the water; 
poach until set, which will be in about two minutes; then take 
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them up with a strainer, and put one on each picce of bacon. 


Stale eggs will not poach well, neither those that are quite new 
laid ; the happy medium is the thing. 


Take all the skin and bones from the brill (it is best done when 
hot) and a little of the sauce that was left; pound all together in 
a mortar with 1 teacupful of bread crumbs and some pepper and 
salt ; when quite smooth, make into balls, egg and bread crumb 


them, and fry until brown. A very little of the sauce should be 
used, or they will not bind. 


LUNCHEON. 


CoLtp Duvucks. BaKED OMELETTE. 
MasHED POTATOES. 





Cut the ducks into neat joints, and arrange on a dish; garnish 
with parsley and capsicums. 


Boil the potatoes, and when quite soft drain off the water, and 
stand them by the side of the fire for a few minutes; then turn 
them into a hot basin, add a little cream or milk, 1 ounce of 
butter, and more salt if necessary; beat them with a wooden 
spoon until every lump has disappeared, pile up high in a vegetable- 
dish, and put a little chopped parsley over. 


Put 1 ounce of butter in a cake tin measuring 4 inches across, 
and whilst it is getting hot whisk 6 eggs with 1 ounce of castor 
sugar and a few drops of vanilla; pour into the tin, and bake in a 
hot oven for eight minutes; turn out carefully, put a thin layer 


of apricot jam on top and a little sifted sugar over this; serve 
immediately. 


DINNER. 
Friep SMELTS. 
Riss or BEEF. CAULIFLOWER. 
Horse RApisH SAvcE. Merxitep BUTTER. 
POTATOES BAKED WITH THE MERINGUES. 


MEAT. 





Thoroughly dry the smelts (which should be all the same size, if 
possible), dust a little flour over them; then egg and bread crumb 
them, and fry in boiling fat for about ten minutes. Fried parsley 
is a nice garnish prepared thus:—Put the parsley (which should 
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be thoroughly clean, dry, and free from stalks) into boiling fat 
for one or two minutes (a wire basket is sold on purpose) ; it should 
crisp almost at once; pile up in the centre of the dish, with the 
smelts arranged neatly round and small picces of cut lemon on the 


sides. 

Take about 8 lbs. of wing rib of beef, put it into a baking-tin 
with some peeled potatoes cut in halves and 2 ounces of dripping ; 
cook for about two and a half hours in a moderate oven, and 
baste both meat and potatoes frequently ; sprinkle the latter with 
salt, and turn them once or twice whilst they are cooking. 


Scrape a stick of horse radish, and put it into a mortar with 
1 tablespoonful of cream, 1 of vinegar, 4 teaspoonful of salt, and 
2 teaspoonfuls of sifted sugar; pound all together until smooth ; 
just warm the sauce, but do not allow it to boil, or it will 
curdle. 

Put the cauliflowers into boiling salted water, and boil slowly 
from twenty minutes to half an hour, according to the size; drain, 
and cover with plain melted butter. 


Beat the whites of 4 new laid eggs to a stiff froth, and stir in 
quickly 3 Ib. of castor sugar; now put some white paper on a tin, 
and drop 1 spoonful of the mixture on the paper; make them 
as near as possible the same size and shape, but they must 
not touch one another; scatter some castor sugar over them, 
and bake in a moderate oven for half an hour; when they are 
getting slightly brown, turn them carefully on to a board, and 
scoop out the centre; now put some fresh, clean paper on. the 
tin, and put them back in the oven to cook on the other side; 
when cold, fill with whipped cream and join together; pile up 
the meringues high on a dish, and serve. Before the sugar is 
put on, a httle finely chopped almonds, pistachio nuts, or hundreds 
and thousands may be sprinkled on, which serve to make the 
meringues look pretty. 

To whip the cream (double cream is the best) put 4 pint 
into a basin which has in already the white of 1 well beaten egg, 
1 table-spoonful of castor sugar, and either a strip of lemon 
peel cut very thinly or a few drops of vanilla; beat all together 
ah whisk until the-cream is quite thick and adheres to the 
whisk. 
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JANUARY 6th. 


BREAKFAST. 
Hor Toast. Boutterepd Eaos. 
ONEY. SPLIT BLOATERS. 


W ATERORESS. 





Butter a fireproof dish, sprinkle a little pepper and salt over it, 
and gently break 6 eggs in; stand it on the hot plate or in the 
oven until the whites are set; serve in the dish they are cooked in. 

Split some bloaters down the back, remove the large bone, put 
a small piece of butter in each and some pepper, and bake in a 
fairly hot oven for fifteen minutes. 


LUNCHEON. 


Coup Brer. MAYONNAISE SALAD. 
BakKeD POTATOES. CHEESE FONDUE. 





Serve the beef with a tuft of scraped horse radish on top, and 
garnish with parsley. 


Wash some large potatoes, and bake them with the skin on in 
a fairly hot oven from one and a half to two hours, or until they 
are soft without the skin getting crisp. 


Take 2 cabbage -lettuces and 1 endive, wash them thoroughly, 
drain and pull them into pieces, leaving out the stalks, take the 
heart of 1 head of celery and 1 bunch of watercress; cut these 
into small pieces, and mix together with the other vegetables ; 
lay all in a salad bowl, and pour mayonnaise over; garnish with 
the white of 1 hard boiled egg rubbed through a sieve and a few 
slices of beetroot tastefully arranged round. 


For the mayonnaise, take the yolks of 2 raw eggs and beat them 
in a jug with 4 teaspoonful of salt, and add very gradually (drop 
by drop, if possible) 2 table-spoonfuls of oil, 1 of plain vinegar, 
and 30 drops of garlic vinegar, a pinch of white pepper, and 
1 table-spoonful of cream or good white stock ; mix thoroughly, and 
place the jug in a saucepan of boiling water (be careful that the 
water does not get into the sauce); stir one way until it thickens, 
then take it up instantly and stir again until nearly cold. 


Put 4 eggs into a basin, beat well, and add 2 ounces of butter 
broken into small pieces, 1 cupful of grated cheese (parmesan is 
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good), a little cayenne pepper and salt to taste, and beat all 
together again; turn into a soufflee or piedish, and bake in a hot 
oven for fifteen minutes. The dish should only be half filled, as 
the fondue should rise. Put a serviette round the dish, and serve 


at once. 


DINNER. 
Ox Taiz Sour. PoraToOEs. 
BortED Fowns AND Haw. APPLE HEDGEHOG. 
BreaD SAUCE. CHEESE STRAWS. 


SPINACH. 





Cut an ox tail into very small joints, leaving out all the fat, 
and put the pieces into a stewpan with 4 carrot, 1 turnip, and 
1 leaf or 2 of celery (all cut into dice), 1 onion cut into rings, and 
3 pints of weak stock, a few drops of colouring, pepper and salt to 
taste, 1 lump of sugar, a dash of port wine, 1 table-spoonful of any 
good sauce, and boil gently for four and a half hours; when the 
pieces of tail are tender, put 1 table-spoonful of flour into a basin 
and mix it smoothly with 4 pint of cold stock ; now pour some of 
the hot stock on, put all back into the stewpan, give one boil up, 
and serve. The foreign tails are to be procured for 8d. each, 
whilst, very often, the English ones are 2s. Send small pieces of 
toast cut into dice to table with the soup. 


Put a piece of onion inside the fowls and place them in hot 
water or weak stock, bring them gently to the boil and simmer for 
one hour, or a little longer should they be large, drain and cover 
with white sauce. It is an improvement to tie the fowls in a cloth 
whilst they are cooking, which renders the flesh white. 


Take 3 lbs. of spinach, wash in several waters, and drain; put 
1 teaspoonful of salt at the bottom of the saucepan, then half the 
spinach, more salt, and the remainder of the spinach; put the lid 
on and shake about frequently ; when soft, squeeze every drop of 
water from it, turn on to a board and chop, add 1 ounce of butter, 
some pepper, and return it to the stewpan to get thoroughly hot 
through ; put very small sippets of toast round the vegetable-dish. 


Soak a ham for twenty-four hours if it is at all dry (a York 
requires less time), scrape it lightly, change the water and put it 
into a stewpan with sufficient cold water to cover; when it comes 
to the boil, strain and simmer gently for three to four hours (this 
is for one of 10 lbs. weight), peel it carefully, cover with fine 
raspings, and send it to table with a paper frill round the knuckle. 
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Peel, core, and quarter 2 lbs. of good cooking apples, put them 
into a lined stewpan with 4 |b. of loaf sugar and half the juice of 
a lemon; whilst these are getting soft, soak 4 ounce of gelatine in 
a little water (about } pint) for twenty minutes, then add this to 
the apples and boil up ; wet a fancy mould and put the mixture in ; 
when quite cold, turn out and stick strips of blanched almonds all 
over. 


Mix 3 ounces of buttcr, 3 ounces of flour, 3 ounces of bread 
crumbs, 3 ounces of grated cheese, a little salt and cayenne pcpper 
into a paste with a few drops of water, roll out about a quarter of 
an inch thick, and cut into narrow strips as long as a lucifer match 
and twice as thick, bake in a quick oven for five or six minutes ; 
when done, put about eight or ten together, tie them with very 
narrow ribbon. They will have the appearance of small stacks 


of corn. 


JANUARY 7th. 


BREAKFAST. 
HoMmIny. WATERCRESS. 
Brown Breap. CoLtp Ham. 
Coutp Toast. BorLtep EGGS. 


Honey. 





Soak the hominy in boiling water for four hours just sufficient 
to cover, aud boil for a quarter of an hour, adding a small piecc 


of butter and a pinch of salt. 


——_ = ._ ee re ee 


LUNCHEON. 
RECHAUFFEE OF JFfoWLS IN Borwrp Barrer PuppdIina. 
BorpER or MASHED 


POTATOES. 





Cut the remains of the fowls into neat joints and put them 
into a stewpan with the cold sauce (make a little more if there is 
not sufficient), and add a few button mushrooms; pile the fowls 
high on a dish, pour the sauce over, and put a border of mashed 


potatoes round. 

Beat up 4 cggs with 4 table-spoonfuls of flour very smoothly. 
then add a pinch of salt, 2 ounccs of butter broken into small 
pieces, and 1 pint of milk; beat the whole together, and pour thie 
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mixture into a greased basin; tie securely with a cloth, plunge in 
boiling water, and boil for one and a quarter hours ; turn out and 
pour lemon sauce over. 

Put the juice of 1 lemon, 2 ounces of loaf sugar, and 1 ounce of 
butter into a lined saucepan, and stir over the fire until dissolved. 


a 


DINNER. 
ONION SOUP. Sea Kate. 
BrEeFr RIsSsOueEs. POTATOES. 
FRICASSEE OF Ox BRAINS. Ham OMELETTE. 





Peel and cut into rings 4 large Spanish onions, put them into a 
stewpan with 1 ounce of butter, a little pepper and salt, and 1 quart 
of white stock; simmer until soft, then thicken with I table- 
spoonful of flour, return all back to the stewpan, give one boil 
up, and rub through a hair sieve ; if the soup is too thick, add more 
stock ; serve with small fried crottons, which are made thus :—Put 
2 ounces of butter into a small frying-pan, and when quite hot 
throw on some dice of bread and fry until they are of a golden 
brown. 


Take 3 ounces of cold beef, 2 ounces of ham, and 1 small onion, 
mince very small or put through a sausage machine, and then into 
a mortar, add some pepper and 1 ounce of bread crumbs, bind 
with the yolk of 1 egg; now put a little flour in the hands and 
make the rissoles into a nice shape, egg and bread crumb them, 
and fry in hot fat; drain and arrange the rissoles neatly on a dish, 
with plain boiled rice as a border, and send some good brown 
gravy to table in a tureen. 


Take 3 sets of ox brains, wash and soak them in cold water, and 
then put them into boiling water into which a little salt has been 
added, boil slowly for ten minutes, then drain them and let them 
cool a little; cover over with egg and bread crumbs, and fry for 
eight minutes; put them on a hot dish and pour over a little nice, 
rich, brown gravy mixed with 2 table-spoonfuls of tomato ketchup. 
The gravy 1s very much enriched if it is made in the pan that the 
meat has been fried in; dish up and put little leaves of fried bread 
on the tcp of the brains. The fancy cutters in all shapes are now 
to be had at a very cheap rate. 


Mince 2 table-spoonfuls of lean ham, bacon, or cooked tongue 
very finely, and fry in a little butter for two minutes; now put 
2 ounces of butter into another pan (a small deep one is the best), 
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and when quite hot put 6 well beaten eggs, leaving out the whites 
of 3, and a little pepper in the pan, stir gently for thirty seconds ; 
when the omclette is set, hold the pan in front of the fire, if a 
salamander is not at hand, and lightly brown the upper sidc; 
double the omelette over and send to table immediately. 


——_—_—_——————— er eee 
a 


JANUARY 8th. 


BREAKFAST. 
Hort Rotts. DisH oF Coup Ham. 
JAMS. KiIpNEYS ON TOAST. 





Cut some neat slices from the cold ham, roll them, and serve in 
dish garnished with parsley. 

Cut the kidneys in halves lengthways, but do not quite separate 
them, flour and put them into a warm pan (cut side first) which 
has 1 ounce of butter in, cook very slowly for about twenty 
minutes, turn over and finish cooking; put them on small rounds. 
of buttered toast, and lay them on a very hot dish; now have ready 
about 2 table-spoonfuls of good gravy, put it into the pan, with a 
little pepper and salt, pour this over the kidneys, and in the 
hollow put 4 teaspoonful of chopped parsley; serve very hot. 
Kidneys must never be hurried in the cooking or they will harden. 


LUNCHEON. 


Murron CUTLETS WITH MasHED Porarors. 
Tomato SAvce. FrRiED BatrER PUDDING. 





Take 4 lbs. of the best end of neck of mutton, trim off most. 
of the fat, and make the cutlets into a mice shape, egg and bread 
crumb them (sometimes a little chopped parsley and mixed herbs 
are liked mixed with the crumbs), fry for about six minutes in hot 
fat, mash some potatoes nicely, lay them in the centre of a dish, 
and arrange the cutlets round or on top. There may seem a good 
deal of waste with this dish, but a careful cook will make some use 
of every part. The fat can be chopped for suet, and the ends can 
be made into a stew, with plenty of vegetables, or, if the stockpot 
is low, they will make an excellent addition. 


The tomato sauce (Gordon & Dillworth’s is good) is best warmed 
and sent to table in a turcen when potatoes are served with the 


cutlets. 
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Cut the remains of the batter pudding into neat slices and fry 
in butter until brown; put some good jam on the top of each slice, 
then some sifted sugar, and arrange neatly on a dish. 


DINNER. 
BomeEpD SOLE. BROWNED POTATOES. 
MusHroom SAvcE. BRUSSELS SPROUTS. 
Roast Hare. SPONGECAKES AND CREAM. 


PICKLED Pork. 





Put a pair of good sized soles into hot water into which a handful 
of salt has been added, boil slowly for quarter of an hour, drain, 
then put them on to a hot dish, and cover with good melted 
butter into which 1 dozen chopped button mushrooms have been 
added. 


Stuff a hare with 1 ounce of bread crumbs, 1 ounce of suet, 
2 table-spoonfuls of parsley, 2 table-spoonfuls of mixed herbs, a 
small piece of bacon or ham and the parboiled livers (these should 
all be chopped finely), and pepper and salt to taste; bind with 
1 egg, and when the hare is stuffed sew up the opening that the 
seasoning may not escape, and bake in a moderate oven from one 
and a half to two hours, according to the size; baste very fre- 
quently with butter, and before it is quite done it should be floured 
and allowed to get brown; send to table very hot, covered with a 
good rich gravy. Currant jelly is usually served with this dish, 
but a much nicer way is to dissolve a pot of jelly in a small 
saucepan with 2 table-spoonfuls of port wine, and serve it hot in 
a tureen. 


Put 4 Ibs. of thin belly of salted pork into cold water and boil 
slowly for three hours. 


Mash some potatoes smoothly, make them into balls, brush over 
with the yolk of 1 egg, and brown in the oven or before the fire. 


Cut some spongecakes in halves and lay them in a glass dish, 
soak them in a little milk, and when they seem soft sprinkle 
I cupful of castor sugar over and pour 1 pint of cream over all ; 
garnish with glacé cherries, angelica cut in strips, or blanched 
almonds. This is a most delicious sweet, although so simple. 
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JANUARY oth. 


BREAKFAST. 
MUFFINS. Coup Pork. 
PoRRIDGE. ANCHOVIES witH HARD 
Honey. Bo1tED Eaqaes. 





Cut the muffins into halves, toast before a clear fire, butter well, 
and serve on a hot dish. 


Boil some eggs hard, strip off the shells, and cut a small piece 
from the end of each that they may stand evenly on the dish; now 
cut each one in half, scoop out the yolk very carefully, and pound 
in a mortar with 6 boned anchovies and a little cayenne; fill each 
half with the mixture, put some watercress on a dish, and arrange 
the eggs neatly between. 


LUNCHEON. 


JUGGED HARE. VERMICELLI PUDDING. 
Friep PorarorEs. 





Cut the remains of the hare into neat pieces, and put them in 
the gravy that was left, adding 1 wine-glassful of port, a dash of 
any good sauce, and a squeeze of lemon juice, and stew for half 
an hour. The stuffing can be taken from the hare, made into balls, 
fried, and laid in the gravy. 

Boil some potatoes, let them get nearly cold, then cut them into 
slices } inch thick, flour, and fry them brown; serve on a paper 
doyley. A little chopped parsley scattered over the potatoes is 
considered an improvement. 

Put 3 ounces of vermicelli into a lined stewpan with 14 pints of 
milk, and boil until tender ; then add 2 ounces of butter, 2 ounces 
of castor sugar, and 3 well beaten eggs; flavour with any essence 
that is fancied; then put the mixture into a piedish which is 
lined with good pastry, and bake in a moderate oven for three- 
quarters of an hour. 
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DINNER. 
Friep WHITING. PoraTOES BAKED WITH MEart. 
Cream SAavce. Haricor BEANS. 
FILLET OF VEAL. APPLE PUDDING. 


Bato CHAP. 





Put the whiting in a cloth some time before they are wanted 
that they may be quite dry, egg and bread crumb them and dust 
lightly with flour; then put them into frying-pan half full of very 
hot fat, and cook for ten minutes, turning them very carefully ; 
drain, and serve with cut lemon and parsley as a garnish. 


Put 1 teaspoonful of flour into a saucepan with 2 ounces of 
butter, stir for two minutes; then add a dust of cayenne pepper, 
a pinch of salt, and 4 pint of cream ; stir until the whole thickens, 
but do not allow it to boil, or the sauce will curdle; add 
1 teaspoonful of lemon juice, and serve in a tureen. 


Stuff the cavity of the fillet of veal (one weighing about 10 lbs.) 
with forcemeat the same as for hare, bind the meat with tape into 
a nice shape, flour well, and bake it for about four hours in rather 
a. slow oven (veal should be thoroughly cooked), baste and dredge 
with flour frequently that 1t may have a good brown coating; a 
hittle melted butter should be added to the gravy in the pan, a 
few drops of colouring, and some salt; mix all together, and pour 
over the meat. A cut lemon should be sent to table. 


Soak the Bath chap in cold water for twenty-four hours, change 
the water, scrape it, and boil slowly for three hours; take the 
skin off, and put raspings over. 


Cut the potatoes in halves, and bake for about two hours with 
the meat ; sprinkle some salt over before serving. 


Soak 1 pint of haricot beans for twelve hours, put them into cold 
water with a large piece of onion and 1 table-spoonful of salt ; 
boil rather slowly for two and a half hours, drain them, then put 
them back in the saucepan with 1 ounce of butter for three 
minutes ; add a little pepper, some chopped parsley, and serve. 


Make a suet crust, then line the basin and fill with apples that 
have been peeled, cored, and cut into slices ; add a strip of lemon 
peel, 2 table-spoonfuls of the juice, 2 ounces of coarse sugar, and 
I ounce of butter; nearly fill the basin with water, put a lid of 
paste over, then a cloth, and boil for two and a half hours. 
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JANUARY roth. 


BREAKFAST. 
Hominy. Cotp Batu CHapr. 
Honey. FILLETED PLAICE. 


Hovis BREAD. 





Dry the fish thoroughly, and cut it into neat pieces, egg and 
bread crumb, and put them into very hot fat for about eight 
minutes ; garnish with parsley and cut lemon. All fish should be 
perfectly dry and free from grease, and should have a little salt 
sprinkled on before serving. 


LUNCHEON. 


Comp VEAL AND BAcon. BaKED CustTaRD PUDDING. 
SALADE D’HIvER. 





Garnish the veal with parsley and cut lemon, and put a few 
slices of the Bath chap round the dish. 


Make a border of cold cooked potatoes cut into slices, with 
beetroot alternate, then cut the heart of a stick of celery into 
small pieces, also the best part of an endive; put these in the 
centre of the dish, and cover with mayonnaise. 

Beat up 4 eggs with 1 pint of milk, 2 ounces of sugar, and a 
few small pieces of butter ; turn into a piedish, and bake im rather 
a sharp oven for half an hour; serve either hot or cold, with 4 
few ratafias on top. 


DINNER. 
THick GRavy Souvp. Turnip Tops. 
Lorn oF Mourron (ROLLED POTATOES. 
AND STUFFED). LEMON SPONGE. 





Thicken 3 pints of brown stock with 2 tablc-spoonfuls of flour, 
add 1 large onion cut into rings, pepper and salt to taste, a dash 
of ketchup, and 2 sticks of macaroni broken into 1-inch pieces ; 
simmer for three-quarters of an hour, then add either a cupful of 
rich gravy or a spoonful of Liebig’s extract. 

Have a loin of mutton boned (be sure and see that the butcher 
sends the bones), then take out some of the fat, which will do for 
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puddings, and lay the meat flat on the table, spread a forcemeat 
over ; now roll up into a nice shape, bind securely with tape, and 
bake for two and a half hours in a moderate oven; dish 1t up with 
the gravy only that flows from the meat. This dish 1s called 
mock goose, and should have cranberry jam or jelly made hot and 
sent to table with it. 


Wash and thoroughly free the turnip tops from all grit, remove 
any outer leaves, and put them into fast boiling water with a 
handful of salt and a tiny piece of soda; boil from ten to fifteen 
minutes as fast as possible ; squeeze thoroughly dry before serving. 


Boil the potatoes until they are floury, then put them quickly 
through an American potato squeezer, and let them fall into a hot 
vegetable-dish. 


Put 2 ounces of gelatine into # pint of cold water, and let it 
stand until dissolved, then put it into an enamelled saucepan with 
the rind of 1 lemon (carefully cut off all the white part, which is 
bitter), the juice of 5, and 1 lb. of loaf sugar; simmer for ten 
minutes, then turn it into a basin, take out the peel and let it 
commence to stiffen; then beat up the whites of 6 eggs, whisk all 
together until quite white, wet a mould and pour in the mixture ; 
when set turn it out, and garnish with strips of red currant jelly 
and angelica cut into the shape of a leaf. 


JANUARY 1th. 


BREAKFAST. 
Rusks AND MILK. Breer Marrow on Toast. 
JAM. Friep Ham. 


CRUMPETS. 





Put some rusks into a basin with loaf sugar to taste, and pour 
sufficient boiling milk to soak through. 


Have some marrow bones sawn in halves, put some common paste 
on top of each to prevent the marrow escaping, and bake in rather 
a hot oven for two hours; have ready some slices of hot toast, 


spread the marrow over, dust some cayenne on top, and serve very 
hot. 
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LUNCHEON. 


Coup Loin or Morton. BakKen* Poratoers. 
Macaroni with Tomato Savor. GOLDEN Syrup PuppIina. 





Boil 4 lb. of macaroni in boiling water with a small piece of 
butter, 1 onion, and clove and salt to taste; when soft drain the 
macaroni and put it into a saucepan with 23 ounces of gruyére 
cheese, the same quantity of parmesan, a little black pepper, and 
3 table-spoonfuls of cream; let the cheese thicken, then dish up 
In a pyramid and cover with thick tomato sauce. 

Make a suet crust, line a buttered basin, put a layer of golden 
syrup in, then a paste or so on till the basin is full, finishing with 
paste ; tie carefully over and boil for two and a half hours. 


DINNER. 
ARTICHOKE Soup. SAVOY. 
Roast Lea or Pork. POTATOES. 
APPLE SAUCE. Ducwess PuppDINa. 


Corriep Morton. 





Fry 2 small onions, 1 turnip, 4 head of celery (these must all be 
minced), with 1 ounce of chopped ham or lean bacon in 1 ounce of 
butter, until soft without getting at all brown; now peel and cut 
into slices 3 lbs. of artichokes, and put all into a stewpan with 3 
pints of white stock, a lump of sugar, a little cayenne pepper and 
salt to taste ; let all simmer until tender, then rub through a sieve ; 
return all to the saucepan, and when on the point of boiling add 
4 pint of boiling cream and the same quantity of hot stock. It 
must not boil again or the soup will curdle. 


Make an incision in a leg of pork of about 6 lbs., and fill it with 
sage and onion stuffing made as following :—Take 1] large parboiled 
onion and chop it with 6 sage leaves, mix these with | cupful of 
bread crumbs, add pepper and salt to taste, and bind with 1 egg; 
rub the crackling over the salad oil to preserve the crispness, and 
bake in a moderate oven for three and a half hours; dish it, and 
serve it with the gravy that comes from the meat. 


Fry 1 sliced onion and 1 small chopped apple in a little butter, 
and whilst these are cooking take 2 table-spoonfuls of curry powder 
and 1 of flour, and mix with 4 pint of good brown stock; add the 
mutton cut into small pieces, a lump of sugar, a little salt, and a 
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dash of Harvey sauce; simmer all very gently for twenty minutes ; 
serve heaped up in the dish with a border of well cooked rice. Meat 
that has been cooked before should always be stewed the second 
time as slowly as possible, or it will harden and no amount of 
cooking will make it tender. 


Trim and cut the stalk across of a good sized savoy cabbage, lay 
it in salt and water for one hour to free it from insects, then plunge 
it in boiling water with 1 handful of salt, a tiny piece of soda, and 
a lump of sugar; boil as fast as possible until tender, then take it 
up immediately, squeeze thoroughly dry, cut it across in pieces, and 
serve. 


Take the weight of 5 eggs, same of flour, sifted sugar, and butter ; 
beat all together and turn into a well buttered square cake tin (do 
not fill it, as it should rise), and bake in a moderate oven for three- 
quarters of an hour, or until when a skewer is put in it will come out 
dry ; turn out carefully, and when cold cut a large square out of the 
cake, and fill with apricots (the tinned ones are delicious), omitting 
most of the syrup; spread the sides and top of the cake over with 
red currant jelly, on to which put some finely chopped sweet almonds 
or pistachio nuts, dot the border with glacé cherries round the rim 
of the cake, and pile whipped cream in the centre over the apricots. 


JANUARY 12th. 


BREAKFAST. 
BREAD AND Minx. FrieD Cop’s Rok. 
MUFFINS. SAUSAGES. 


WATERORESS. 





Cut some stale bread into square pieces, pour boiling milk on, 
and return it to the saucepan and boil up again; sweeten to taste. 


Take a dried cod’s roe, cut it into slices, and grill or fry in 
butter for three minutes; sprinkle a little cayenne pepper over, 
and serve on hot buttered toast. 


Prick the sausages that they may not burst, put them. into boiling 


net and boil slowly for a quarter of an hour ; arrange neatly on 
oast. 
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LUNCHEON. 


Cotp Lea or Pork. BAKED Prum Puppina. 
Porato anp Owion SALAD. 





Cut some cold boiled potatoes into rather thin slices and arrange 
them on a dish; pour over some good salad oil, a little tarragon 
vinegar, add pepper and salt, and 1 teaspoonful of minced parsley, 
the same quantity of onion, and a few whole capers. 


Put 4% lb. of self-raising flour, + lb. of currants, + lb. of stoned 
raisins, } lb. of suet, 2 ounces of candied peel, 2 ounces of brown 
sugar, and a pinch of salt into a basin; beat up 2 eggs separately 
with a little milk, and mix all thoroughly together ; bake in a well 
buttered dish or tin for three-quarters of an hour; turn out, and 
strew castor sugar on top. 


DINNER. 


STEWED EELS. Masnep TurnNIps. 
Roast PHEASANT. STRAWBERRY PUDDING. 
Cuie Porarogrs. 





Cut the eels into pieces, flour and fry them until brown in butter ; 
now thicken 4 pint of good brown gravy with 1 table-spoonful of 
flour, add a little salt, pepper, and 1 dessert-spoonful of ketchup, 
the same of port wine, and a squeeze of lemon juice; add the eels, 
and stew all very gently for twenty minutes. 


Bake the pheasant in a moderate oven for one and a quarter 
hours, basting frequently ; when cooked lay them on a hot dish with 
raspings all round (your baker will gladly give you some); serve 
with brown gravy in a tureen, and send a cut lemon and cayenne 
pepper to table. Save a few of the feathers from the tail of the 
cock bird, and when the pheasants.are dished up put three or four 
of them in the vent. Serve bread sauce with the pheasants. 


Cut some potatoes into very thin slices crossways, wash thoroughly 
in cold water, drain and dry them; then plunge into boiling fat, 
and fry until crisp, which will be in about five to eight minutes ; 
drain from the fat, and sprinkle salt over. 

Peel the turnips, cut them into four, and boil in salted milk and 
water for about forty minutes; drain thoroughly and rub through a 
colander into a hot dish; add 2 table-spoonfuls of cream or milk, 
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a little white pepper and 1 ounce of butter, mix thoroughly, and 
put into a hot vegetable-dish. i 

Line a piedish thickly with butter, then put in some thin slices 
of bread and butter, then a layer of strawberry jam, more bread and 
butter, and jam until the dish is full; bake in a moderate oven for 
half an hour, turn out, and put beaten white of egg on top ; half 
may be coloured with cochineal, if liked. 








JANUARY 13th. 


BREAKFAST. 
Hor Rotts. FrresH HEerRrRINGS IN VINEGAR. 
HoMIny. Pork CHEESE. 


JAM. 





Bone some fresh herrings and tie them round into a nice shape 
with a piece of tape, put them into a piedish with some pepper, 
salt, 1 ounce of butter, and 1 table-spoonful of vinegar, bake in a 
moderate oven about half an hour, basting them several times with 
the liquor; when cold lift them out carefully from the tin on to a 
dish, untie the tape, and pour the liquor over. 


Take the remains of the cold leg of pork, free it from all gristle 
and uneatable pieces, cut it up rather simall, sprinkle well with 
pepper, salt, and a little minced sage and 4 teaspoonful of minced 
iemon peel; put it into a mould with 2 hard boiled eges cut in 
halves, pour in just sufficient good gravy to come nearly up to the 
top, and bake in a moderate oven for half an hour; when cold turn 
out, and garnish with parsley or kale. 


LUNCHEON. 


Murton Pir. Routy-Poty Jam Puppina. 
BAKED POTATOES. 





Take 3 lbs. of the middle of the neck of mutton, cut all the meat 
off the bone, trimming off most of the fat, which will chop up for 
puddings, season well with pepper and salt and 1 chopped onion, 
and dredge with flour and fill a piedish; cover with weak stock, 
put a lid of good pastry on, ornament with leaves made with a fancy 
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cutter, and bake for one and a half hours; when the pastry is 


nearly cooked brush it over with the yolk of an egg, and return it 
to the oven to glaze. 


Make a suet crust, roll out rather thin, and spread jam over, 
leaving the margin free; then roll up carefully, and pinch the 
edges of the paste together that the jam may not escape; wring a 
cloth out in boiling water, flour it, and put the pudding in it, tie 
securely, and boil for two and a half hours. 


DINNER. 
Parsnie Sovup. Frrep POortraTogEs. 
Curriep LosstTer. BRUSSELS SPROUTS. 
STEWED STEAK. HERRING Rors on TOAST. 





Peel and boil 4 large parsnips, cut them into pieces, and put them 
into a stewpan with 3 pints of weak stock, 1 large onion cut into 
rings, 1 ounce of butter, and pepper and salt to taste; boil until 
tender, then rub through a sieve, and serve with crodtons. 


Take a medium sized lobster (a tinned one will do), pick all the 
meat from the shell, and be sure to leave out the little bag of grit 
which will be found inside; cut it into neat sized pieces and put 
aside ; now crush all the bones in a mortar, and put them into a stew- 
pan with just sufficient water to cover, and stew until all the good- 
ness 1s extracted ; strain and mix | table-spoonful of curry powder 
and half the quantity of flour, with a little Harvey or Worcester 
sauce, and a few drops of colouring, with the fish stock put in the 
lobster ; simmer very gently for twenty minutes ; serve in a border 
of rice. 


Flour and fry 2 lbs. of rump steak with 1 large sliced onion until 
nearly cooked ; then put them into a stewpan with | pint of good 
thickened gravy, pepper and salt to taste, 1 lump of sugar, a dash 
of ketchup, 1 carrot, turnip, and head of celery (the vegetables must 
be previously boiled) cut into small pieces ; simmer gently for half 
an hour. 


Get some large soft roed bloaters (they are now in full season), 
take the heads and tails off, and bake them for quarter of an hour ; 
take out the roes, twist them round, and lay them on hot buttered 
toast; put a stoned olive in the centre, a small piece of butter 
over the roes, with a dust of cayenne, and return them to the oven 
for one minute to get hot through. The remains of the fish can be 
potted. 
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JANUARY 14th. 


BREAKFAST. 
Brown AND WuarrEe BrEaD. BuTrtERED EGGs. 
STRAWBERRY JAM. GRILLED SARDINES. 


Hot Toast. 





Take some sardines, grill them over a clear fire, or toast them 
very carefully for a few minutes; put them on strips of toast, 
sprinkle cayenne pepper and a squeeze of lemon juice over, and serve 
very hot. 


LUNCHEON. 


Irish STEW. BakKepD BatTtER PUDDING. 
FrigED PARSNIPS. 





Cut off some of the fat from 3 Ibs. of neck of mutton. Trim it 
into nice sized pieces ; now put a layer of sliced potatoes, the same 
of onion and turnip at the bottom of a stewpan, and 1 table- 
spoonful of pearl barley; then lay in some of the meat, more 
vegetables, and so on till all is used up; put plenty of pepper and 
salt and 1 teacupful of white stock or water, and simmer gently for 
two and a half hours, shaking the pan about from time to time that 
the meat may not stick to the stewpan. 


Peel some large parsnips and cut them into rounds about 4 inch 
thick, put them into cold water with 1 table-spoonful of salt, and 
boil slowly until half cooked ; then let them get cold, flour and fry 
them in boiling fat for eight minutes, or until they are soft and 
brown. 


Rub with a wooden spoon 3 ounces of butter, 3 ounces of flour, 
2 ounces of sugar, and 3 eggs until quite smooth ; now add gradually 
1 pint of milk and beat until light, pour into a well buttered 
piedish, and bake in a hot oven for half an hour. 


DINNER. 


Haricor Pures. Hot BrEtTroor. 
PIGEON Pr. POTATOES. 





Soak 1 pint of haricot beans in cold rain water all night, then put 
them into 3 pints of white stock with a large sliced onion, 1 ounce 
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of butter, and pepper and salt to taste ; boil until tender, then rub 
through a sieve; when the soup is in the tureen sprinkle in 
1 teaspoonful of finely minced parsley. 


_ Cut 3 or 4 pigeons into small joints, also 1 lb. of rump steak 
into neat sized pieces, flour and season well with pepper, salt, and 
half a minced shallot, add 2 hard boiled eggs and a few button 
mushrooms ; put these into a piedish with enough gravy to almost 
fill the dish, cover with pastry, and bake for two and a half hours; 
ornament prettily, glaze with yolk of egg when nearly cooked, and 
place the feet of the pigeons in at the opening. 

Wash the beet carefully that none of the fibres are broken, or it 
will bleed, and plunge in boiling water; keep boiling for two hours 
or longer should the beet be very large, peel and put into a 
vegetable-dish, and cover with melted butter. 


JANUARY 15th. 


BREAKFAST. 
PoRRIDGE. K1IPPERED HERRINGS. 
Honey. BRAWN. 


CRUMPETS. 





Cut the heads and tails off the herrings, and let them simmer in 
a frying-pan of boiling milk for three minutes, then dish up, lay a 
little pepper and a lump of butter over, and serve very hot. 


Take a small salted pig’s head or half a one if large, put it into 
cold water, and simmer slowly for three hours or until the meat 1s 
perfectly tender ; then take it up, put the tongue on one side, and 
cut all into neat sized pieces; put a layer in a cake or brawn tin, 
then some pepper and 1 hard boiled egg; lay the tongue in the 
centre, and fill up the tin with the remains of the head, add more 
pepper; when full put a plate and some weight on top; when 
cold turn out and garnish with parsley. 


LUNCHEON. 
MACARONI IN Brown GRAVY BRAWN. 
WITH PARMESAN CHEESE. Suset DUMPLINGS. 





Make 14 pint of gravy rather thick, flavour it nicely with onion, 
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pepper, salt, and tomato sauce, add a few drops of colouring, then 
break in } lb. of macaroni, and simmer until soft; dish up, and 
sprinkle some parmesan cheese over. 


Mix 2 ounces of chopped suet with 4 ounces of self-raising flour, 
add a pinch of salt, and mix into a very stiff paste with a little 
milk; make into balls about the size of an orange, and put them 
into boiling water; boil for half an hour; each dumpling should 
be tied separately in a small cloth; send jam or golden syrup to 
table with them. 


DINNER. 
Friep Cop. Sea KALE. 
Eaa SAUvcE. POTATOES. 
PHEASANT PUDDING. SWEET OMELETTE. 





Cut some cod fish into neat slices (be sure and have some liver 
sent with the fish), dry them thoroughly, egg and bread crumb 
them, and put them into hot fat; fry for about eight to ten 
minutes, cut the liver into small pieces, and fry after the other is 
done, as the liver makes the fish too greasy ; put all in a dish, and 
garnish with parsley and tufts of horse radish. 


Make some melted butter, and slip in at the last 3 hard boiled 
egos chopped in small pieces. 


Cut a pheasant into neat joints, save the neck, breast, liver, and 
heart, which are all delicious in a pudding; line a basin with crust, 
and put the pieces in together with 1 minced onion, plenty of 
pepper and salt, and a good sprinkling of flour; lay a few slices of 
bacon or salt pork between the meat, and 2 hard boiled eggs, fill 
nearly up with water, and cover with rather a thick paste; tie 
down with a cloth that has been wrung out in boiling water, and 
boil for four hours; send to table in the basin with a serviette 
* round, and put the feet of the pheasants in the opening at 
the top. 


Trim the sea kale, wash it thoroughly, and put it into boiling. 
water into which 4 table-spoonfuls of salt have been added; boil 
for three-quarters of an hour, drain thoroughly, and cover with. 
melted butter. 
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JANUARY 16th, 
BREAKFAST. 


Hominy. Fisn CakEs. 
Honey. Friep Eaas. 
Brown Breap. 





Pound the remains of the cod fish with a little anchovy sauce, 
moisten with a small quantity of stock, add a few bread crumbs 
and some pepper, and bind with an egg; now flour the hands 
and roll the mixture into balls, egg and bread crumb them, and 
fry in hot fat for about five minutes. 

Put 2 ounces of butter or bacon fat into a frying-pan, and when 
it is quite hot break in carefully the eggs (about 2 can be done at 
the same time), fry until they are set; lift them out with a strainer, 
and put them either on bacon or hot toast. 


LUNCHEON. 


Caur’s LIveER AND Bacon. APPLES IN JELLY. 
PovATOES. RIcke. 





Cut some slices of bacon and fry nicely, put them on one side 
to keep hot, shce the liver and put it in the pan, dredge with 
flour, and cook slowly for half an hour; when done lay the liver 
on a hot dish, make some good brown gravy in the pan, give one 
boil up and pour over; garnish with the fred bacon. 

Peel some large cooking apples, stamp out the core, and put 
them into a large piedish (do not let them touch one another), 
just cover over with water, add 4 lb. of sifted sugar, the juice of 
1 lemon, and a thin strip of peel ; put an old dish over, and bake in 
a moderate oven; when they are soft lift them carefully into the 
dish they are to be served in, put 4 ounce of soaked gelatine into 
the syrup and boil up, add a few drops of cochineal, strain over the 
apples, and leave to get cold. 


DINNER. 
PoTraTo SOuP. SPANISH ONIONS. 
SADDLE OF MUTTON. POTATOES. 
CRANBERRY SAUCE. CARAMEL PUDDING. 





Take 5 large potatoes, peel them, and put them into a stewpan 
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with 3 pints of white stock, 2 sliced onions, 1 turnip, and 1 ounce 
of butter; pepper and salt to taste; simmer until soft, then rub 
through a sieve, and add | table-spoonful of tapioca that has been 
soaked ; boil until the tapioca is transparent, then add 4 pint of 
boiling cream or milk, and serve with croutons. 


A saddle of mutton about 10 lbs. will take about three hours to 
cook; the kidneys should be put in the tail about half an hour 
before the joint is done; serve very hot with the gravy that flows 
from the meat. The tails should have a small paper frill round 
each. 


Make some cranberry jam hot, rub it through a small wire sieve 
with a little boiling water, and serve very hot. 


Take off the outer skins of the onions, then put them into 
boiling salted water; boil for two hours, then drain and return 
them to the stewpan with 2 ounces of butter, some pepper, and a 
Jump of sugar; cook slowly for half an hour, shaking the pan 
frequently. 


Put in a small saucepan over the fire } lb. of castor sugar and 
1 teaspoonful of water, stir until it turns brown, add a 
little cssence of vanilla, and about 4 table-spoonfuls of water ; 
have ready a warm basin; now mix 1 pint of warm milk with 3 
well beaten eggs, 4 ounces of loaf sugar; brush the basin with the 
burnt sugar all over, and pour in the mixture; put a saucer over 
the custard and a cloth over that, and place in a saucepan of boiling 
water, so that the water does not boil into the pudding ; boil for 
thirty-five minutes, taking care to keep the water up to the top 
of the basin, and then leave till cold; turn out and pour on the 
remainder of the syrup over the pudding. 


JANUARY 17th. 


BREAKFAST. 
BREAD AND MILK. FRESH FinueteD Happocg. 
MUFFINS. Puan Boitep Eqaas. 





Have some fresh haddock filleted, dry thoroughly, e d 

3 , egg an 

bread crumb them, and fry in hot fat for about eight mines 
drain from the fat and garnish with parsley. 
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LUNCHEON. 
CoLp SappLe or Morton. SALAD. 
MasuHep Potatosks. MACARONI CHEESE. 

DINNER. 

FRIED SKATE. TURNIPS. 
CAPER SAUCE. Muiton CoLuoprs. 
Borttep Lea or PorK. Potato Snow. 
PEASE PUDDING. Fig Puppina. 





Cut the skate into nice shaped pieces, put them into hot salted 
water, and boil slowly for ten minutes; drain and cover with caper 
sauce. 


Make a good melted butter, and add 2 table-spoonfuls of chopped 
capers. 


A leg of pork weighing about 6 lbs. is the best for boiling, and 
should be put into cold water (save the liquor), and boiled slowly 
for three and a half hours; serve parsnips round the dish. 


Soak 1 pint of split peas in cold rain water for twelve hours, 
reject all the black ones, then tie them loosely in a cloth, and boil 
until tender ; drain, turn them into a basin, add 2 ounces of butter, 
plenty of pepper and salt, 2 well beaten eggs, and mix all 
together ; then flour the cloth, put all in, and tie tightly together ; 
put the pudding back into the liquor, which must be boiling (it 
will doubtless be much reduced, so some weak stock should be 
added), and boil for one hour. 

Peel the turnips, which should be all one size, and put them into 
boiling salted water ; boil for one hour, drain, and return them to 
the stewpan with 1 ounce of butter, some salt and pepper; shake 
the stewpan about, and serve. 





JANUARY 18th. 


BREAKFAST. 
Hort Toast. SARDINES. 
Hovis Breap. OxzuFs SautTf. 


MUFFINS. 





Butter some patty-pans, and then spread over a few raspings, 
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gently break in 1 egg, and cook on a hot plate until the whites are 
set ; turn out on to hot buttered toast. 


LUNCHEON. 
Coxtp Lea or Pork. STEWED RHUBARB. 
FRIED POTATOES. CorRNFLOUR PUDDING. 





Mix 2 table-spoonfuls of cornflour into a smooth paste with a 
little cold milk, boil 14 pints with 2 ounces of loaf sugar, and pour 
it on; add 1 well beaten egg and 1 ounce of butter, beat up alto- 
gether, turn into a piedish, and bake for twenty minutes. 


Wash some rhubarb, but do not peel it, cut it into neat strips 
about 3 inches long, and put it into an old piedish with 4 |b. 
of brown sugar and a strip of lemon peel, cover over with a dish, 
and bake until tender; when cold, add a few drops of cochineal, 
and send to table in a glass dish. 


DINNER. 
Pea Sovupr. SPINACH. 
BakeED RABBITS. Mince PIEs. 


POTATOES. 





Put 1 pint of soaked peas into 1 quart of weak stock, or the 
liquor from the pork, with 1 large onion, carrot, turnip, and 4 head 
of celery (all cut into small pieces), a lump of sugar, 1 table- 
spoonful of Harvey sauce, pepper and salt to taste, and boil until 
peas and all are soft; rub through a sieve, and send dried mint 
and sippets of toast to table with the soup. If it seems too thick, 
more stock should be added. 


Stuff the inside of the rabbits with a forcemeat as for fat veal 
(the liver should be parboiled, and added chopped to the forcemeat), 
sew up the opening, and bake for one and a quarter hours in a. 
moderate oven, flouring and basting frequently ; do not spare the 
basting spoon, or the rabbits will be dry and tasteless; serve with 
a thickened brown gravy poured over, to which a few chopped 
button mushrooms can be added. 


Boil the potatoes in their jackets, and serve in a vegetable dish 
covered over with a d’oyley. 
Make some mincemeat of the following ingredients:—1 lb. of 
D 
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raisins, 14 lbs. of currants, 1 lb. of sultanas, 14 lbs. of beef suet, 
1 lb. of moist sugar, 4 lb. of mixed peel, 1 lemon boiled, 2 baked 
apples, and } pint of brandy or whisky ; stone the raisins, wash and 
pick the currants, cut the peel into small slices, boil, take out the 
pips and chop the lemon, bake the apples until soft, then take off 
the skins and cores and chop up; now mix all the ingredients 
together and add the brandy ; make some good rich pastry, line a 
patty-pan, fill with the mincemeat, cover over with pastry, and 
bake for about twenty minutes in rather a hot oven; turn out of 
the patty-pans, sift fine sugar over, and serve hot. This quantity 
of mincemeat will make several dishes of pies, as it will keep a 
considerable time. 


JANUARY roth. 
BREAKFAST. 


SaLLty Lunns. Pork RISSOLES. 
MARMALADE. Boren Eaq@as. 





The sally lunns should be cut in halves, toasted, well buttered, 
and served hot. 


Take the remains of the pork, free it from all gristle, and put the 
pieces through a sausage machine, then pound it in a mortar with 
a little salt, some crushed peppercorns, and 1 ounce of bread 
crumbs, bind with an egg, and make into balls, flour, and fry them 
in hot fat until brown; arrange them on a hot dish, with the 
potatoes fried that were left from dinner. 





LUNCHEON. 


Curren RABBIT. POTATOES. 
RIce. LEMON DUMPLINGS. 





Fry 2 sliced onions and 1 apple in a little butter, and whilst 
these are cooking mix 2 table-spoonfuls of curry powder and 1 of 
flour with 4 pint of good brown stock ; add salt to taste and a dash 
of Harvey sauce ; cut up the remains of the rabbits into neat pieces, 
and put them into the stewpan with the other ingredients, simmer 
for quarter of an hour, serve in the centre of a dish, with an 
edging of boiled rice round. 


Mix } lb. of chopped suet, } lb. of moist sugar, 4 lb. of bread 
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crumbs, the juice of 1 lemon, and 2 well beaten eggs together, 
beat for a few seconds, and put into small buttered moulds or cups, 
tie each one down with a cloth, and boil for three-quarters of an 
hour ; turn out, and sprinkle a little cochineal sugar on top. The 
sugar is made by dropping some cochineal on to a lump or two of 
sugar until it is saturated, and then left to harden; when wanted 
for use it can then be crushed. 


DINNER. 
BoimteD TURBOT. Cuip PoratTors. 
Saucs HoLnuANDAISE. CAULIFLOWERS. 
Roast TEAL. CABINET PUDDING. 





Rub the white part of a turbot weighing about 7 lbs. with lemon 
juice to preserve the colour, and put it into just sufficient hot water 
to cover, with a large handful of salt ; boil gently for half an hour, 
drain and garnish with cut lemon and parsley, or pyramids of 
bread covered with the whisked white of egg with a small tuft of 
parsley on top and leaves of parsley. 


Put 2 ounces of butter, 4 teaspoonful of flour, 2 table 
spoonfuls of water, same of vinegar, and the yolks of 2 eggs into a 
small saucepan ; stir over the fire until it thickens, add the juice of 
1 lemon, and serve. 


Bake the teal in a brisk oven for a quarter of an hour, basting 
constantly ; serve with rich brown gravy into which half the juice 
of an orange has been put, garnish with watercress and lemon. 
These birds are seldom eaten, but are very delicious; they are 
small, and four or six will be required for a dish. 


Well butter a mould, cut out 4 ounce of candied peel into 
a fancy shape, and stick all round, sprinkle some currants and 
sultanas between, put a few slices of savoy or spongecake at the 
bottom of a mould, then a few drops of melted butter, and some 
more currants; proceed like this until nearly full, then beat up 
4 eggs with 3 table-spoonfuls of sugar and a little grated lemon peel, 
with 1 pint of milk ; mix and beat up, then pour over the cake, tie 


a buttered paper over, then a cloth, and boil for one hour; serve 
with wine sauce. 


36 The Dar -by-Day Cookery Book 


JANUARY 20th. 


BREAKFAST. 
Hominy. DerEvILLED TEAL. 
QuINcCE MARMALADE. FRrizp Bacon. 


WATERORESS. 





Cut the remains of the teal into neat joints, well season with 
salt, pepper, cayenne pepper, and a little mustard; grill over a 
clear fire for eight minutes, lay on a hot dish, strew a little chopped 
shallot over, 1 ounce of oiled butter, and some chopped parsley. 


LUNCHEON. 
Rump S TEAK. BAKED POTATOES. 
FRIED ONIONS. TOASTED CHEESE. 





Take about 24 lbs. of rump steak, rub it over with garlic if the 
flavour is liked, and grill over a clear fire for about twelve minutes, 
or a little longer if it is very thick; it should be turned several 
times, but on no account must the fork be put into the lean part of 
the meat, or the gravy will escape; dish up, sprinkle some pepper 
and salt over, a dash of ketchup, and 1 ounce of oiled butter; put 
the dish in the oven for one minute to get thoroughly hot, and 
serve with a tuft of horse radish on the top. 


Put 3 ounces of butter in a large frying-pan, and whilst it is 
getting hot peel some Spanish onions, and cut them as thinly as 
possible into rings, put them in the pan, turn and shake about until 
they are of a nice brown and quite soft, which will be in about 
half an hour, sprinkle a little salt over, and serve very hot. 

Melt some slices of cheddar cheese in a small saucepan with 


1 table-spoonful of ale, a good seasoning of mustard and pepper, and. 
stir until soft, then pour on buttered toast and serve immediately. 


DINNER. 


RECHAUFFEE OF TURBOT. SALSIFY. 
CHICKEN PUDDING. LEMON CHEESECAKES. 


POTATOES. 








Take the remains of the fish off the bones in nice flakes (this. 
should be done when hot), just warm it through in a little good 
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melted butter with a little cream mixed with it; put the fish in the 
centre of a dish, pour the sauce carefully over, and grate a little 
parmesan cheese on top, serve in a border of mashed potatoes ; 
the fish may be put into scallop shells, if preferred. 


Cut a chicken into small pieces, with 4 Ib. of bacon or 
pork, flour them well, and put them into a basin lined with suet 
crust, add a good seasoning of pepper and salt, and I minced 
onion, fill with water or weak stock, cover over with a paste lid 
well pressed in at the edges; put a cloth over, tie securely, and 
plunge into boiling water, boil for three and a half hours; a few 
button mushrooms and 2 hard boiled eggs added to the pudding are 
a great improvement. Almost every part of the fowl may be used ; 
neck, heart, liver, and gizzard will be found delicious. 


Wash and scrape the salsify, cut it into nice sized pieces, throw it 
into cold water to preserve the colour, then put it into boiling 
salted water, with the juice of 4 lemon and 1 ounce of butter, 
and boil gently for about three-quarters of an hour; drain, and 
cover with melted butter. 


Line some small patty-pans with nch pastry, and fill them with 
the cheesecake mixture as following:—Beat the yolks of 6 eggs 
and the whites of 2 into a jug or jar, together with 1 lb. of loaf 
sugar, 6 ounces of butter, the juice of 6 lemons, and the grated 
rind of 4; stand the jar in a saucepan of boiling water (be careful 
that the water does not get into the mixture), and stir until all is 
dissolved and about the consistency of honey. This will keep good 
some time if kept in a dry place, and will make several dishes of 
cheesecakes. 


—S ee 
[See 2 —_ 


JANUARY 21st. 


BREAKFAST. 
Bisouirs AND Minx. RADISHES. 
Hovis Brean. SARDINES. 
JAM. STEWED KIDNEYS. 





Fry the kidney very slowly on both sides until half-cooked in a 
little butter, with a minced shallot; then put them into a stewpan 
with 4 pint of good rich thickened gravy and all the coodness 
from the pan; steam very, very slowly for a quarter of an hour ; 
serve with sippets of toast. 
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LUNCHEON. 
Cotp Pressep Meat. BEEtTRooT SALAD. 
Friep Poratesgs. BreaD PuppIina. 





Take about 8 lbs. of salt brisket of beef or thick flank, put it 
into cold water with 1 onion, turnip, carrot, and 4 head of celery ; 
boil very gently for four and a half hours, then put it on to a dish, 
take out all the bones, and put a tin with some weights on top; 
when cold, remove them, glaze the top, and trim the sides that it 
may be a nice shape ; garnish with watercress and capsicums. 


Put 2 ounces’ of butter into a basin, with 3 ounces of bread 
crumbs, 2 ounces of castor sugar, 3 well beaten eggs, the grated 
rind of 1 lemon, and 1 pint of milk ; stir until mixed, and bake in 
a buttered dish for half an hour in a moderate oven. 


DINNER. 
MAoARONI Soup. Snow PoratTors. 
Roast Haunou or VENISON. Sra Kate. 
ORANBERRY SAUCE. APPLE FRITTERS. 





Break 2 strips of macaroni into l-inch pieces, put them into 
boiling water with 1 table-spoonful of salt and 1 sliced onion ; when 
tender, drain and put it into 1 quart of thickened brown gpravy, 
add a dash of ketchup, a squeeze of lemon juice, and serve. 

A. haunch of venison is a princely dish, and no care should be 
spared in the serving of it. It should be covered with a common 
crust made of flour and water, and baked for four and a half 
hours in a moderate oven (this is for a joint weighing 14 Ibs.). 
Before it is quite cooked, remove the paste, and baste very ire- 
quently ; only the gravy that flows from the meat, with a little salt 
added, should be served with the venison. The fat is much 
esteemed by an epicure; therefore a lean joint is not the one to 
choose. 

Send cranberry sauce or red currant jelly made hot to table. 


Rub the potatoes through a sieve or an American potato squeezer 
on to a hot vegetable dish. 

Wash and skin the sea kale, and put it into boiling salted water 
and boil for about three-quarters of an hour; drain, and cover 
with white sauce. 

Peel some large apples, stamp out the cores, make some batter, 
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as for pancakes, with self-raising flour, dip the apples in, and fry in 
very hot fat until they are of a golden brown on both sides, take 
them up with a slice, drain, and strew fine sugar over; arrange 
neatly. 








JANUARY 22nd. 


BREAKFAST. 
PORRIDGE. Coup PRESSED BEEF. 
Hot ButtrErReD Toast. ANCHOVY BUTTER. 


J AM. 





Take 3 ounces of butter and 1 table-spoonful of anchovy sauce or 
paste, mix thoroughly together with a little cayenne pepper, and 
squeeze through a very coarse cloth or muslin. 


LUNCHEON. 


STEWED VENISON. BAKED BATTER PUDDING. 
BAKED POTATOES. 





Cut some pieces of venison into square pieces, thicken some of 
the gravy that was left, and put the venison in, with a dash of 
lemon juice and 1 wine-glassful of port, let it get thoroughly hot 
through ; serve with croutons. 


DINNER. 
FRIOASSEED SOLES. CABBAGE. 
VENISON PASTRY. POTATOES. 
STEWED CALVES’ FEET. APRIOOT PUDDING. 





Take the roes out of 2 large soles, and fill the cavity with veal 
stuffing, flour, and fry the fish for about twenty minutes, or a little 
longer if the soles are very large; then put them on to a hot dish, 
make a nice thickened rich brown gravy in the pan, add 1 tea- 
spoonful of lemon juice, 2 table-spoonfuls of ketchup, 4 wine- 
glassful of port wine, a few chopped button mushrooms, and pepper 
and salt to taste, pour over the fish, sprinkle a little parmesan 
cheese over, and serve. 


Take any nice pieces that remain from the venison (save every 
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morsel of fat) and put them into a piedish with 1 minced onion, 
plenty of pepper and salt, a little port wine, and some good gravy, 
cover with a good crust, ornament prettily with leaves, and bake in 


ied hot oven for half an hour. Venison should always be eaten 
ot. 


Stew 2 calves’ feet in milk and water with a minced onion, 
pepper and salt to taste, and 4 head of celery until perfectly 
tender, about four hours, then slip out all the bones, cut the feet 
into nice sized pieces, and pile them high on a dish; now take 
some of the stock, thicken it with 1 table-spoonful of flour, give one 
boil up, add 4 cupful of cream, 2 table-spoonfuls of parsley, and 
pour over the feet. 

Put ? pint of bread crumbs into a basin with 3 ounces of pounded 
sugar, 1 glass of sherry, the yolks of 4 eges, 1 pint of boiling milk, 
and about 1 dozen apricots (tinned ones); beat all thoroughly 
together, put a border of paste round a piedish, pour the mixture 
in, and bake in a moderate oven for half an hour. 


ae 


JANUARY 23rd. 
BREAKFAST. 


SALLY LUNNS. Cop Sounps. 
Honey. Friep Ham. 
Coup Toast. 





Put the sounds in milk and water for about eight minutes, drain 
them, and, when cold, flour, and fry in butter until brown, sprinkle 
salt over, and garnish with cut lemon. 


LUNCHEON. 


Savoury Porato Pir. Mas PuppiINe. 
MasHep TURNIPS. 





Cut 1 lb. of fresh pork and 1 lb. of neck of mutton into nice 
pieces without any bone, season well with pepper, salt, and chopped 
onion, dredge over with flour, and put all into a piedish, nearly 
fll with weak stock, cover over with mashed potatoes, and bake till 
brown, then finish cooking by standing the pie on the hot plate 
for about one hour. 


The Day-by-Day Cookery Book 41 


Mix + lb. of flour, same of chopped suet, golden syrup, and 
mashed potatoes together, add a pinch of salt, and 1 well beaten 
egg ; stir all well together, place in a buttered mould, and steam for 
two and a half hours; turn out, and sift sugar over. 


DINNER. 
PraRLt Bartey Soup. Carrots A LA CREME. 
Roast Goose. POTATOES. 
APPLE SAUCE. Swiss Rou. 





Put 1 ounce of butter, with ? ounce of flour into a stewpan, and 
stir until it melts, then add 1 onion cut in rings, pepper and salt, 
a pinch of sugar, 1 quart of water, and 3 ounces of pearl barley ; let 
all boil slowly until soft, then rub through a sieve and return the 
soup to the stewpan; add 1 pint of white stock, give one boil up, 
then put the yolks of 2 well beaten eggs in the soup, together with 
some finely shredded carrot and turnip (these should be boiled 
beforehand). Serve at once with a little finely minced parsley put 
in the soup bowl at the last. 


Stuff the inside of a goose weighing about 10 lbs. with sage and 
onions, bake in a brisk oven from one and a half to two hours, 
baste frequently ; serve with good brown thickened gravy and apple 
sauce. 


Take very small carrots, scrape and put them into boiling water 
with 1 table-spoonful of salt, and boil fast until tender (about one 
and a half hours), then drain and return them to the stewpan for 
one minute, with 2 table-spoonfuls of cream, a lump of sugar, 1 
ounce of butter, and a dusting of pepper ; serve at once. 


For the Swiss roll use 5 eggs, the weight of 4 in sifted sugar, 
the weight of 3 in flour, and a little grated lemon peel; beat the 
egos and sugar together for a quarter of an hour, then gradually 
dredge in the flour and 4 teaspoonful of grated lemon peel, 
put the mixture into a large meat tin lightly greased with butter, 
and bake in a moderate oven from eight to ten minutes, then turn 
out carefully on to a paper which has some sifted sugar on it, 
spread quickly with raspberry or apricot jam (which should be 
made warm), roll it up, and sift icing or crystallised sugar over. 
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JANUARY 24th. 


BREAKFAST. 
CRUMPETS. W ATERORESS. 
Hovis BrReEap. KIDNEY OMELETTE. 
MARMALADE. CAVIARE ON TOAST. 





Skin and cut up in small pieces 2 kidneys, put them into a 
frying-pan with 1 ounce of butter, and cook slowly for a few 
seconds; whilst these are frying, beat up 6 eggs in a basin, 
omitting the whites of 3, until ight, then put in 2 ounces of butter 
broken into small pieces, some pepper and salt, and the kidneys ; 
now place 2 ounces of butter in an omelette pan, pour in the 
mixture, and cook from four to six minutes, hold the pan before 
the fire to lightly brown the upper side, double over, and serve at 
once ; send gravy in a tureen to table. The kidneys must be eut 
in very small pieces, or minced, or the omelette will be heavy. 


LUNCHEON. 


HASHED GOOSE. TAPIOCA CONSERVE. 
PorTraTors. 





Cut the~remains of the goose into neat joints, stew slowly for 
half an hour in the thickened gravy that was left, adding 1 table- 
spoonful of Harvey sauce, a dash of port wine, and a squeeze 
of lemon juice. 


Soak 2 ounces of tapioca overnight in 14 pints of water, then mix 
with it 4 lb. of strawberry jam and 3 ounces of castor sugar, put it 
into a piedish, stir frequently, and bake in rather a cool oven until 
the tapioca is quite clear. It will take quite three hours. Serve 
cold, with cream. 


DINNER. 
FInLETED SOLES. Frrep PoTatTorEs. 
SHRIMP SAUCE. Hot BEETROOT. 
Haur a Catrs Heap. CHOCOLATE Ecuairs. 


BoimueD TONGUE. 





Fillet 2 large soles, dry them, and roll round and tie with a 
piece of narrow tape, put them into boiling salted water Just 
sufficient to cover, and boil slowly for five minutes, remove the 
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tape carefully, arrange the pieces neatly on a dish, and pour over 
shrimp sauce. A little sprig of barberry put in cach fillet makes a 
pretty garnish, but it must not mix with the sauce. 


Take the brains from the calf’s head and lay them in salt and 
water; now put the head into a stewpan, cover with cold water, 
add 1 carrot, turnip, and onion, boil slowly for three and a half 
to four hours, remove the scum as it rises; about half an hour 
before it is cooked, tie 4 sage leaves and the brains in a piece of 
muslin and boil with the head, then take them up, chop them, and 
mix with some good melted butter, add 2 table-spoonfuls of 
chopped parsley, and pour over the head; 1 hard boiled egg, cut in 
half, may be put in the place where the eye was taken out. Garnish 
with carrots. 


Wash the tongue, lay it in a saucepan of cold water, and let it 
boil gently for four and a half hours, then take off the skin, put a 
paper ruche round the root, and serve. Tongues must be 
thoroughly tender, or they are quite uneatable. 


Put 2 ounces of butter, 4 pint of water, and 1 dessert-spoonful of 
castor sugar into a small lined saucepan, and let it boil; now stir 
in slowly as much flour as will make it stiff enough to leave the 
sides of the saucepan, add 2 well beaten eggs (yolks only), beat 
well, and leave it till cold; then put in the whites beaten to a stiff 
froth, now drop the mixture into round pieces about the size of the 
top of a breakfast cup, and bake in a moderate oven for about 
twenty minutes ; when quite cold, glaze the éclairs over with melted 
chocolate, which is made by putting 2 ounces of grated chocolate 
in a jug and standing it in a saucepan of boiling water (the choco- 
late should have 1 teaspoonful of water mixed with it), and stirring 
until dissolved. To improve the taste and appearance of the 
éclairs a small piece can be cut out of the centre of each and filled 
with a spoonful of raspberry Jam ; put a little whipped cream over 
that. 





JANUARY 25th. 
BREAKFAST. 


PORRIDGE. TONGUE. 
Hot anp Coup Toast. ScotcnH Haes. 





Boil 10 eggs quite hard, strip them of their shells, and cover all 
over with forcemeat, into which some finely minced ham has been 
added, flour, and fry them in hot lard or butter until brown ; serve 
on a hot dish garnished with watercress. 
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LUNCHEON. 


CuRRIED Catr’s HEap. Bo1tEp Prius Puppina. 
Cotp ToncukE. % 





_ Cut some neat slices of the head, make a curry, and put the slices 
in, stew gently for quarter of an hour; serve in a border of rice. 


Take 3 ounces of chopped suet, same of moist sugar, stoned 
rusins and sultanas, 4 lb. of flour, and a pinch of salt, beat up 2 
eggs in a separate basin, and mix together, put into a well floured 
cloth, and boil for four hours. 





DINNER. 


Mook TurRtTLE Sovp. SPINACH. 


Roast Woopcocx. PINEAPPLE FRITTERS. 
Cuip Porarosrs. 





Mix 2 table-spoonfuls of flour with 4 pint of the liquor from the 
head, flavour with onion, pepper, salt, and a little Worcester sauce ; 
now add 2 quarts more of the stock, put some very small square 
pieces of the head in (the gelatinous part is the best), and simmer 
until the soup thickens ; now add 4 pint of boiling cream or milk, 
and serve. 


Woodcock are considered a great delicacy; they should not be 
drawn, but trussed, put on toast, and baked in rather a sharp oven 
for twenty minutes, or a little longer if liked well done; they 
should be floured, and frequently basted with butter; send them 
to table on the toast they were cooked on, as the epicure considers 
even that superior to the bird itself; rich brown gravy must be sent 
to table in a tureen, also a cut lemon and cayenne pepper. 


To vary the manner of serving spinach, it may be cooked the 
same as recipe already given, and then pressed into moulds and 
turned out carefully ; the white of a hard boiled egg may be rubbed 
through a grater and put on top to serve as a garnish. 


Take a tinned pineapple and cut it into round shces, put them 
in a rich batter, and fry the same as for apple fritters. 
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JANUARY 26th. 


BREAKFAST. 
HoMINY. WATERORESS. 
Mrvx Brean. DanisH Eaes. 
RASPBERRY JAM. FRIED SAUSAGES. 





Cut some rounds of bread, toast and butter them, and put a piece 
of tongue on the top; now lay a poached egg on the top of each 
round, dust a little cayenne over, and serve. 

Prick the sausages, flour, and fry them in a httle butter until 
brown (they should cook rather slowly), serve on toast or bread 
fried in the pan. 


LUNCHEON. 


TOAD IN THE HOLE. GROUND Rice PUDDING. 
Movuxrp PortratTosrs. 





Take 4 lb. of steak and 4 Ib. of ox kidney, cut into small pieces, 
season well with pepper, salt, and chopped onion; make a batter, 
then butter a piedish, and when all is well beaten together turn in 
and bake in rather a hot oven for one hour, or a httle longer; do 
not fill the dish, as the batter should rise considerably. 


Mash some potatoes, press them into a mould, turn out, and 
brown either in the oven or in front of the fire. 


Mix 6 table-spoonfuls of ground rice with 4 pint of milk; now 
add 14 pints of boiling sweetened milk, flavour with vanilla, and 
stir until it thickens; when nearly cold, add 4 well beaten eggs, 
and put all into a well buttered basin, tie down, and boil for one 
and a half hours; turn out carefully. 


DINNER. 
BoitED GURNET. POTATOES BAKED WITH MEat. 
Mairre p’Horert SAvce. Frizp PARSNIPS. 
HauncH or MUTTON. LEMON Water PUDDING. 


Hor Currant Savce. 





Cut the fins off the gurnet and put it into boiling salted water 
and boil for half an hour ii the fish is large, drain, dish up, and 
garnish with parsley and cut lemon. If boiled fish is not required 
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for the table just when it is cooked, it should be taken out of the 
water and left in the strainer over the fire with a cloth over; on 
no account should it be left a moment longer in the water after it is 
cooked. 


Make some melted butter, add 1 table-spoonful of chopped 
parsley, pepper and salt to taste, and the juice of 4 lemon, just 
bring it to the boiling point, stirring all the time, then take up 
inmediately or it will curdle. 

A haunch of mutton is a favourite dish, and should be served 
very hot. One weighing 10 lbs. will take about three hours to bake, 
and should have red currant jelly served with it. 

Beat 2 ounces of butter to a cream, add } lb. of castor sugar, the 
yolks of 4 eggs, the Juice and grated rind of a lemon, and 8 table- 
spoonfuls of water; mix all well together with the beaten whites 
of the eggs, and bake in a piedish in a moderate oven for half an 
hour. 


JANUARY 27th. 
BREAKFAST. 


Hominy. FREsH Cop’s RoE. 
Hort anp Coup Toast. Pottrep Woovpcock. 
MARMALADE. 





Take a fresh cod’s roe, put it into boiling salted water, and boil 
slowly for eight minutes; when cold, cut it into slices, egg and 
bread crumb them, and fry in hot butter for five minutes, turning 
them that each slice may be brown, dust a little coraline pepper 
over, and serve very hot. 

Take the remains of the woodcock, strip the meat off the bones, 
and pound it in a mortar very smoothly, with 2 ounces of salt 


butter, plenty of black pepper, 4 teaspoonful cayenne pepper, and a 
little salt ; put it into fancy pots, cover over with oiled butter. 





LUNCHEON. 


Coup SAappLE or MUTTON. BEETROOT SALAD. 
MasHED POTATOES. Saco Puppina. 





Put 14 pints of milk, with 2 strips of lemon peel, into a lined 
saucepan, with 2 ounces of sugar, 1 ounce of butter, and 3 table- 
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spoonfuls of sago; let it simmer for twenty minutes, then mix 
2 eggs with the mixture, turn all into a piedish, and bake in a 
moderate oven for half an hour. 


DINNER. 
Fiso Pie. POTATOES. 
LOIN OF VEAL. STRAWBERRY PUuFFs. 
STEWED CELERY. HERRING Roes On TOAST. 





Take all the flesh off the gurnet, mix it with 1 teaspoonful of 
anchovy sauce, some black pepper, a dust of cayenne, 1 dessert- 
spoonful of flour, and + pint of good white stock; put all into a 
piedish, cover over with mashed potatoes, brown in the oven for 
twenty minutes. 


Take 8 lbs. of loin of veal (kidney end is the nicest), flour and 
bake it in rather a slow oven for three and a half hours, make a 
little melted butter, pour it into the meat tin after the fat is taken 
off, add a few drops of colouring and a squeeze of lemon, pour over 
the veal, and serve. 


Take the skin off some large potatoes and peel them into long 
thin strips, the same way in which you would peel an apple, wash 
and dry thoroughly, and put them into boiling fat and fry for about 
five minutes, or until they are crisp and brown; drain them from 
the fat, sprinkle a little salt over, and serve. 


Make some rich flaky pastry, cut it into rounds about the size of 
a teacup, put either some apricot or strawberry jam in the centre 
of each piece, wet the edges, and double over firmly ; fry in boiling 
lard for about ten minutes, drain, put sifted sugar over, and pile up 
high on a dish. The fat must quite cover the puffs whilst they 
are cooking. 


JANUARY 28th. 


BREAKFAST. 
CRUMPETS. WATERORESS. 
Brown BREAD. Savoury Ecos with ANCHOVIES. 


Honey. 





Break 9 eggs into a basin, beat them up with pepper, salt, and a 
very small piece of minced onion ; have ready a small lined saucepan 
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into which 1 ounce of butter and 2 dessert-spoonfuls of milk have 
been heated, put the mixture in, and stir until it thickens—it 
should be just thick enough, and not overdone ; a skilled hand will 
soon learn for herself when the eggs are cooked to a turn—havo 
ready some pieces of hot buttered toast, lay the mixture on top, 
and put one boned anchovy crossways on each piece. 





LUNCHEON. 
Mincep Morton wits Rep BAKED POTATOES. 
CABBAGE. GINGER PupDING. 


CoLtp VEAL. 





Mince the remains of the cold mutton, and flavour it nicely with 
chopped onion, pepper, and salt; make a little good thickened 
gravy, put in the meat, and let it simmer very slowly for twenty 
minutes ; arrange in the centre of a dish, with a few sippets on top 
and the red cabbage round as a border. To cook the cabbage, it 
should be put into boiling salted water and boiled for half an hour, 
then drained, chopped up, and fried in a little butter until tender, 
and well peppered. 


Mix 4 lb. of moist sugar, } lb. of flour, and } Ib. of chopped suet 
with 1 dessert-spoonful of grated ginger; put all into a buttered 
basin, tie a cloth over, and boil for three hours. 


DINNER. 


Turnip Soup. FRICASSEE OF RABBIT. 
VEAL CouLops AND TOMATOES. BAKEWELL PUDDING. 





Put 2 ounces of butter in a stewpan with 4 sliced onions, 8 
turnips cut in halves, some pepper and salt, a lump of sugar, and 
+ pint of white stock; let all cook slowly for an hour, without 
browning, then add 2 quarts of white stock and simmer another 
hour ; rub through a sieve, return it to the saucepan, but do not let 
it boil again, add 1 cupful of cream, and serve. 


Cut some nice sized square pieces from the loin of veal, fry them 
lightly in butter, and serve tastefully on the same dish as the 
tomatoes, which should be plunged into boiling water, then peeled 
and put in a baking dish with pepper, salt, and a little chopped 
onion and parsley, and 1 ounce of butter, and bake for about half 


apn hour in a moderate oven. 
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Cut a rabbit into nice sized joints (the Ostend rabbits are very 
good just now), put aside the head and neck, which will do for the 
stock pot, and fry the pieces until brown; now make a nice 
thickened brown gravy flavoured with onion, put the rabbit in, 
and stew very gently for half an hour; add pepper, salt, a dash of 
Worcester sauce, and a few chopped button mushrooms. 


Line a piedish thinly with good pastry, and put a layer of rasp- 
berry jam over; then beat up the yolks of 4 eggs, + lb. of butter, 
3 ounces of bread crumbs, the juice of 1 lemon, and half the rind 
finely chopped, and 3 ounces of castor sugar; fill the piedish with 
this mixture, and bake in a moderate oven for three-quarters of an 
hour ; whisk the whites of the eggs to a stiff froth, colour with a 
few drops of cochineal, put it on the top, and place the dish in the 
oven for a few minutes to set. 


JANUARY 29th. 
BREAKFAST. 


CRUMPETS. RADISHES. 
PoRRIDGE. WHITING AU GRATIN. 
Hovis BREAD. 





Put the whiting into a well buttered dish, sprinkle with pepper, 
salt, a little minced parsley, a few chopped button mushrooms, 1 
wine-glassful of sherry, and 1 ounce of bread crumbs, then put small 
pieces of butter over, and bake in rather a hot oven for twenty 
minutes. Serve in the dish that the fish are cooked in; the 
fireproof ones are admirable for this purpose. 


LUNCHEON. 


VeEAL CurLetTs AND BAcon. MAcARONI CHEESE. 
Masnep Porarors. 





Take about 2 lbs. of leg of veal, trim the cutlets into nice sized 
pieces, egg and bread crumb them, add a small quantity of minced 
parsley and dried herbs if the flavour is liked, and fry in hot fat 
slowly for about half an hour; put them on to a hot dish ; make a 
good rich gravy in the pan, add a squeeze of lemon juice and pour 
over ; fry some rolled bacon in another pan, and put round the dish 
as a garnish, together with some cut lemon. 

E 
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DINNER. 
Cook-a-LEEKIE Soup. POTATOES. 
LoIn OF Pork. SEA KALE. 
APPLE SAUCE. SEDAN PUDDING. 





Wash thoroughly and cut a bunch of leeks into pieces about 
1 inch in length, and boil in salted water with a fowl until tender ; 
now thicken 3 pints of white stock with 1 table-spoonful of flour, 
add 1 ounce of butter and a little pepper; take the fowl out, cut 
it into small neat pieces, put it in a tureen, and pour the soup over. 
A young fowl will take about one hour to cook; an old one twice 
as long. 


Take 7 lbs. of loin of pork, rub the crackling over with salad oil 
to preserve the crispness, and bake for three and a half hours in a 
moderate oven; just before serving sprinkle a little finely chopped 
sage over, and serve with the gravy that flows from the meat. 


Take the weight of 1 egg in flour, castor sugar, and butter, 
1 table-spoonful of strawberry jam, and 4 teaspoonful of carbonate of 
soda; the butter should be beaten to a cream, then the sugar 
stirred in with the flour, the well beaten egg, soda, jam, and lastly 
+ teacupful of milk; beat all together, and put the mixture into a 
well buttered basin, and boil for one and a half hours. The basin 
should not be quite filled, as the pudding should rise in the 
cooking, and it is well to tie a buttered paper over the basin, and 
then the cloth, before plunging it into the boiling water. 


JANUARY 30th. 


BREAKFAST. 
Biscuits AND Mixx. PotTTrED SHRIMPS. 
Hot Rotts. MusHrooms On TOAST. 


MARMALADE. 





Shell 1 pint of shrimps and put them into small fancy pots 
with a good dusting of cayenne, cover with butter, and put them 
into the oven for five minutes; when cold the butter should well 
cover the shrimps. 

Peel the mushrooms and free them from grit (they will be now 
forced), lay them in a tin with 2 ounces of butter, a little pepper 
and salt; boil for about three-quarters of an hour in a moderate 
oven; serve on rounds of hot buttered toast. 
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LUNCHEON. 


Cotp LoIN oF VEAL. RaIsin PUDDING. 
Friep PARSNIBPS. 





Take 1 lb. of flour, 1 Ib. of stoned raisins, 1 lb. of chopped suet, 
4 teaspoonful of salt, mix thoroughly with 4 pint of milk, put into 
a floured cloth, and boil for four and a half hours. 


DINNER. 


BAKED HADDOCK. Brown PoratToeEs. 
Roast PARTRIDGES. CHOCOLATE CREAM. 
MASHED TURNIPS. 





Stuff a large fresh haddock with veal stuffing, flour it well, tie 
the head to the tail, and put it into a tin with 1 ounce of butter 
and some pepper and salt; baste frequently for half an hour in 
rather a sharp oven; now make a good rich brown gravy, get all 
the goodness from the pan, and pour over the fish, strew a little 
finely chopped parsley over, and serve. 


Flour 4 partridges and bake them in a moderate oven for half 
an hour or a little longer; baste frequently, dish up, put raspings 
round, and send brown gravy to table in a tureen; also bread 
sauce. 

Take + lb. of chocolate, melt it in a lined saucepan with 1 pint 
of milk and 4 Ib. of castor sugar, then mix 34 ounces of cornflour 
gradually with another pint of milk, and when the chocolate is 
melted and boiling add slowly the other ingredients, and stir well 
all the time; pour into a wetted mould, and leave it to get cold 
and firm. This pudding may be enriched by adding 2 or 3 tea- 
spoonfuls of condensed milk. When it is wanted turn out and 
scatter hundreds and thousands over. 


eae - 


JANUARY 31st. 


BREAKFAST. 
Hor Toast. WATERCRESS. 
Burrerep Soonss. SAUSAGE CAKES. 
SARDINES. 





Take 2 Ibs. of sausage meat, add a small quantity of flour, and 
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make into cakes about the size of the top of a teacup ; fry for about 
quarter of an hour rather slowly, as the meat must be thoroughly 
cooked ; garnish with fried parsley. 


LUNCHEON. 


Tomato SAUCE. BAKED POTATOES. 
Mutton CHops. LYLE Puppina. a 





Trim the chops nicely and grill over a clear fire, turning them 
several times, but on no account should the fork be put into the 
lean part or the gravy will escape; they will take about cight or 
ten minutes; whcn cooked put them on a very hot dish with a 
little salt, pepper, and a small piece of butter on cach chop, and 
put them in the oven for one minute to melt the butter. 


The tomato sauce should be made hot and served in a tureen ; 
if the same is made at home put 1 |b. of tomatoes into a stewpan 
with a lump of sugar, 4 teaspoonful of salt, same of pepper, 
1 ounce of butter, and 1 table-spoonful of minced shallot, with the 
same quantity of water; simmer until quite soft, then rub through 
a sieve. 


Mix + lb. of chopped suct, same of flour and golden syrup, the 
grated rind and juice of 1 lemon, 2 beaten eggs, and a strip of 
candied peel togcther; moisten with milk, and when thoroughly 
mixed turn into a buttered basin, tie down securely, and boil for 
four hours. 


DINNER. 
OysteR Sour. STEWED CELERY. 
Riss oF BEEF ROLLED AND Frirep PoraTogEs. 
BONED. Ravupars Tart. 
Horse RapisH SAvCE. STUFFED OLIVES. 





Take 3 dozen oysters (the cheaper kind will do for soup), beard 
and put them with their own liquor into 1 quart of good white 
stock ; simmer very, very slowly for ten minutes, then strain and 
mix 2 table-spoonfuls of flour with 1 ounce of butter and }$ pint 
of stock; add pepper and salt to taste with a dust of cayenne ; 
put all into a stewpan until it thickens, then shp in 4 pint of boiling 
cream and 1 teaspoonful of lemon juice, but on no account must 
the soup boil after these are added. 
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Have about 8 lbs. of ribs of beef rolled and boned, bake for two 
and a half hours, baste frequently, and serve with horse radish 
sauce. 


Line a piedish with pastry, cut some forced rhubarb into l-inch 
pieces (do not peel it), and fill the dish, add 4 lb. of moist sugar 
and a strip of lemon peel, cover over with pastry, and bake in 
rather a sharp oven for half an hour; brush over with the beaten 
white of an egg, sift a little castor sugar on top, and return the 
tart to the oven for two minutes to set, but it should not brown. 
Send cream to table with the rhubarb tart. 

Stone some large olives, fill the holes with pounded anchovies 
mixed with a few bread crumbs and a little cayenne pepper ; make 
the olives into a nice shape, and place three on small round fried 
crotitons ; garnish with cut lemon and parsley. 


FEBRUARY ist. 


BREAKFAST. 
Brown BREAD. W ATERCRESS. 
Toast. CERVEILLES D’ AGNEAU. 
MARMALADE. Paté pE Fore Gras. 





Take the tongue and brains from a lamb’s head, boil them until 
tender (the tongue will take about two hours; the brains a quarter 
of an hour) ; when they are cooked mince them very finely together, 
with pepper, salt, and a few savoury herbs, and 1 ounce of bread 
crumbs ; fry some squares of bread in boiling fat until brown, cut 
out the centre, and fill with the mince. The remainder of the head 
will make excellent soup. Serve hot, garnished with slices of hard 
boiled egg and watercress. 


LUNCHEON. 
Coup Breer. CREAM CHEESE AND CELERY. 
Horse Rapisw Savcr. LEMON Pouppina. 


PoTarTogs. 





Mix 4 lb. of chopped beef suet with # lb. of bread crumbe, 
6 ounces of castor sugar, 4 lb. of flour, the juice of 2 lemons, and the 
grated rind of 1; beat up 2 eggs with sufficient milk to make it 
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all into the consistency of a thick batter, mix well, and turn all 
into a buttered basin ; boil for three hours. 


rt 


DINNER. 
Boren Happoc,g. FRICASSEED Eaas. 
SHRIMP SAvce. Cure Porators. 
BEEF FRITTERS. CorFrrEe Custarp Puppina. 


GHERKIN SAUCE. 





Truss the fish like whiting, with the tail in the mouth, and put 
it into sufficient warm water to cover, with a handful of salt; boil 
slowly for quarter of an hour, or a little longer if the haddock is 
very large; drain, and cover with shrimp sauce. 


Cut some square underdone pieces from the cold beef, dip them 
into a batter that has been seasoned with pepper and salt, and 
fry on both sides until the batter is set, which will be in about four 
minutes; arrange neatly on a dish, with gherkin sauce in the 
centre. The sauce is a thick brown melted butter, with a few 
chopped gherkins warmed in it. 


Boil 10 eggs until hard, then remove the shells and cut them 
into thick slices; mix 1 table-spoonful of flour with 1 ounce of 
butter, a pinch of salt, and 4 pint of milk very smoothly, and stir 
over the fire till thickened ; put the eggs in an entrée-dish, sprinkle 
a little pepper and salt over, and cover with the sauce. 


Mix 4 pint of very strong coffee with 4 pint of milk, then beat 
up 3 eggs with 3 ounces of castor sugar, a small pinch of salt, and 
1 ounce of butter ; beat for one minute, then turn all into a piedish 
which is lined with pastry, and bake in rather a sharp oven for 
half an hour. 


FEBRUARY 2nd. 


BREAKFAST. 
MUFFINS. Rou.eD PickiED Pork. 
STEWED PRUNES. Fisa RIsSsoues. 


W ATERCRESS. 





Soak the prunes for two hours, then put them in a stewpan with 
just sufficient water to cover, with } lb. of loaf sugar, a thin strip 
of lemon peel, and 1 glassful of port wine; simmer until soft, then 
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reduce the syrup, add a few drops of cochineal, and pour over the 
prunes. 

Take 44 Ibs. of thin flank of pickled pork, bone it, lay it on a 
board, and pepper well; then spread over 14 lbs. of sausage meat, 
2 hard boiled eggs cut into slices and a few pistachio nuts (these 
should be peeled), roll up as you would a roly-poly pudding, tie in 
a cloth, and boil slowly for three and a half hours; then put a tin 
and weight on the top and press it, and when cold remove the 
cloth ; glaze and garnish with curled parsley. 


LUNCHEON. 
Coup Pork. MaAsHED POTATOES. 
VEAL WITH MACARONI. WELSH RaAREBIT. 





Take 2 lbs. of any lean part of veal, chop finely and season well 
with pepper and salt; now fry 2 small onions until brown; whilst 
these are cooking boil 2 sticks of macaroni broken into J-inch 
pieces until tender; mix all together, adding 1 table-spoonful of 
tomato sauce, and turn into a piedish; cover with bread crumbs, 
place some small pieces of butter over, and bake in a moderate oven 
for one hour. 


Put 4 ounces oi cheddar cheese into a small stewpan with 1 tea- 
spooniul of mustard, 2 table-spoonfuls of ale, and 4 teaspoonful 


of pepper ; stir until the mixture is dissolved, place on hot buttered 
toast, and serve very hot. 





ns 


DINNER. 
STUFFED MACKEREL. POTATOES. 
SHOULDER OF MurTTon. SEA KALE. 
ONION SAUCE. SAVOURY Croft tes. 





Remove the backbone from the mackerel, wash and dry them, 
and rub the inside with salt and pepper; now put into a stewpan 
a few chopped tinned mushrooms, 2 minced shallots, and 1 table- 
spoonful of chopped parsley and 1 ounce of butter; stew for five 
minutes, then mix these with 2 ounces of bread crumbs, 1 table- 
spoonful of shrimp paste, 3 anchovies, and 2 table-spoonfuls of 
stock ; fill the mackerel with the paste, wrap the fish in buttered 
paper, and either grill over a clear fire or bake in a brisk oven for 
fifteen minutes ; take off the paper before Serving. 
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A shoulder of mutton weighing about 6 lbs. will take two hours 
to bake; baste frequently, and send it to table with onion sauce, 
which Should be made by making a nice melted butter, and then 
adding 3 large Spanish onions which have been boiled and chopped 
or rubbed through a sieve. 


Cut some slices of bread 4 inch thick into rounds or squares, 
make a hollow, and fry a golden brown in butter; when cold put 
a little Osborn’s paté d’anchois on bottom of each, and on top of 
this a little cress; cover with mayonnaise, and sprinkle a little 
finely chopped parsley on the top; one crofite should be allowed for 
each person. 


FEBRUARY 3rd. 
BREAKFAST. 


PORRIDGE. KEDGEREE. 
HONEY. Friep Ham. 
RADISHES. 





Bone a dried haddock, and cut the flesh into nice sized pieces, 
put them into a stewpan with 1 cupful of boiled rice, some pepper, 
and 1 hard boiled egg cut into slices, 1 teaspoonful of anchovy 
sauce, 1 ounce of butter, and 1 table-spoonful of cream or milk; 
stir over the fire until very hot, then turn it out in a neat heap 
on a very hot dish, and serve at once. 


ee 


LUNCHEON. 


Cow HEEL witH PARSLEY ERIED POTATOES. 
SAUCE. BaKkED Rice PupDDING. 
SARDINES. 





Split the cow heel and soak it one hour, then put it into a sauce- 
pan with sufficient cold water to cover, 1 onion, and pepper and 
salt to taste; boil slowly for four hours, or until the bones can be 
removed, then dish up and cover with parsley and butter sauce. 


Put 1 quart of milk into a lined saucepan with 1 ounce of butter, 
4 lb. of castor sugar and a pinch of salt, and 2 ounces of Patna 
rico; boil until tender, then beat up 4 eggs, mix all together, turn 
into a piedish lined with pastry, and bake slowly for one hour. 
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DINNER. 
BomweD TuRBOT. Frigep POTATOES. 
SHRIMP SAUCE. CAULIFLOWERS. 
Roast Fow.s. BANANA FRITTERS. 


CUSHION OF Bacon. 





If the fowls are large they will take about one and a half hours 
in a moderate oven, and should be basted frequently and sent to 
table with slightly thickened brown gravy and bread sauce ; some- 
times egg sauce is served; it should be poured over the fowls 
instead of the gravy. 

A cushion of bacon weighing about 7 Ibs. should be put into cold 
water, allowed to simmer for about three hours; it should then be 
peeled and covered with raspings. 

Cut the bananas into halves lengthways, strew some castor 
sugar over, dip in a rich batter (cream may be substituted for the 
milk), and fry in very hot butter for four or five minutes ; dish up, 
and strew a little cochineal sugar over. 


FEBRUARY 4th. 


BREAKFAST. 
DAMSON JAM. Friep Bacon. 
SALLY LuNNs. SARDINES. 
Hor anp Coup Toast. 
LUNCHEON. 
FILLET OF Breer with MAITRE Curie Porarosrs. 
D Hore, Burter. Rick SANDWICHES. 





Take about 3 Ibs. of fillet of beef, cut the steaks about 2 inches 
thick, flatten them well, and soak in good olive oil for one hour; 
then broil over a very clear fire for about six or eight minutes, 
turning them ; place them in a hot dish, and spread them with butter 
and chopped parsley, salt and pepper to taste, and half the juice 
of a lemon; serve the potatoes as a border. 


Cut the remains of the cold rice pudding into neat squares about 
I inch thick, spread some apricot jam over, and make them into 


sandwiches ; lay in a glass or silver dish, and pour a thick custard 
over. 
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DINNER. 
Sussex Sour. Masynep Turnips. 
Roast Lee or Mutton. CuHocoLaTE Swiss Rou. 


POTATOES. 





Take the remains of the fowls (if there is much left the legs may 
be put aside for grilling for breakfast), take off the skin, and cut 
the joints up very small; put them into a stewpan with 1 onion, 
carrot, turnip, 1 head of celery, and about 1 quart of weak stock ; 
let all boil up, then add a slice of crumb of bread, and let all 
simmer for three or four hours; now take out the vegetables and 
pass through a sieve, add pepper, salt, and 1 pint of stock; bring 
to the boil again, put in } pint of hot cream, colour the soup with 
spinach green, add some minced parsley, and serve. 

Make a Swiss roll same as recipe previously given, only sub- 
stituting chocolate for the jam. Grate about 2 ounces of chocolate, 
and mix with it 1 ounce of icing sugar and 1 table-spoonful of 
water ; spread over the roll evenly and quickly. 





X 
FEBRUARY 5th. 


BREAKFAST. 
Hominy. GALATINE OF SHEEP’S TONGUES. 
CRUMPETS. Mincep Bacon. 


STEWED RHUBARB. 





Cut the rhubarb into 2-inch pieces, and put them into an old 
piedish with 4 lb. of moist sugar and a strip of lemon peel ; cover 
them over, and stew in the oven until tender; when cold, colour 
with a few drops of cochineal. 


Take 8 sheep’s tongues, bone them, cut the gristle off, and put 
them into a stewpan with just sufficient water to cover, with 
1 sliced onion and 1 table-spoonful of salt; boil slowly until per- 
fectly tender, then peel them, and lay them one on the other in a 
round mould until it is full, add plenty of pepper (salt if needed), 
and fill the crevices with slices of hard boiled egg, add about 
4 cupful of good stock into which 2 teaspoonfuls of gelatime have 
heen dissolved and boiled; place a plate over, then a weight, and 
when cold turn out and garnish with parsley. 
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Mince some of the cold bacon very finely with a little onion, put 
it into a stewpan with 1 ounce of bread crumbs, a dusting of 
cayenne, and just enough gravy to moisten; beat it up, and serve 
on rounds of hot buttered toast. 


LUNCHEON. 


Cotp Mutton. Haricot SALAD. 
MasHep Poratokrs. Ponp PUDDING. 





Boil the haricot beans, drain them, and when cold pour over a 
little oil, vinegar, chopped onion and parsley, a few capers, and a 
good dusting of pepper and salt; pile these in the centre of a dish 
with a border of sliced beetroot. 


Make a suet crust and line a basin with it; now put in 2 ounces 
of butter, same of moist sugar, and 1 wine-glassful of sherry or 
orange wine; make the cover rather thicker than usual that the 
juice may not escape, pinch the edges closely together, and boil 
for two and a half hours. 


—— 


DINNER. 
FrRiep SOLES. POTATOES. 
ANCHOVY SAUCE. CAULIFLOWERS. 
Morton RISSOLeEs. PRUNE JELLY. 


SWEETBREADS. 





Thoroughly fry the soles, then egg and bread crumb them; add 
a little flour, and fry in very hot fat for twenty minutes, or a little 
longer if the soles are large; drain them, and put them on a hot 


dish which has a paper d@’oyley on, and garnish with cut lemon and 
parsley. 


Make a good rich melted butter, omitting the salt, and add 
1 table-spoonful of anchovy sauce. 


Mince some cold mutton very finely with a little of the bacon, 
should there be any left, and 1 small onion; add plenty of pepper 
and } cupful of bread crumbs; bind together with 1] epe and a 
very small quantity of rich gravy; now make the rissoles into a 
good shape, egg and bread crumb them, and fry for about ten 
minutes. They can either be made into balls, cutlets, or sausace 
shape. Serve in a border with fried parsley. : ‘ 
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Trim the sweetbreads, and soak them for about an hour in warm 
water, then lay them in a saucepan for two hours with a little 
salt, the squeeze of a lemon, and sufficient cold water to cover ; 
let them just simmer for ten minutes, then lay them in cold water ; 
when cool cut them into nice sized pieces, and toss them in a 
saucepan with 2 ounces of butter until they begin to colour; add 
a little minced shallot, a dash of tomato sauce, and 4 pint of rich 
well flavoured thickened gravy ; then simmer until tender, arrange 
in layers on a hot dish, pour the gravy over, put small crotitons 
cut in fanciful shapes round, and serve. A few button mushrooms 
may be added as an improvement. 


Take 1 lb. of good prunes or French plums, put them into a 
stewpan with just sufficient water to cover, with + lb. of loaf sugar, 
a strip of lemon peel, and 4 wine-glassful of port; simmer until 
tender, then stone them, and put them closely together in a mould 
that has been wetted; now strain the syrup, and add 4 ounce of 
soaked gelatine ; give one boil up, stirring all the time, add a few 
drops of cochineal, and pour over the fruit; when quite cold turn 
out, and serve whipped cream round the dish. 


FEBRUARY 6th, 


BREAKFAST. 
HomINyY. RADISHES. 
Brown BREAD. FItuet oF Driep Happocxk. 
APRICOT JAM. 
7 
LUNCHEON. 
KNUCKLE OF VEAL. MasHED POTATOES. 
PARSLEY SAUCE. BREAD AND Butter PUDDING. 





Boil rather slowly for three hours a knuckle of veal weighing 
about 7 lbs. with 1 carrot, onion, turnip, and a piece of celery in 
just sufficient cold water to cover (the liquor makes splendid soup); 
then at the last add 2 table-spoonfuls of salt, dish up, and cover with 
parsley sauce, which is melted butter with 1 teacupful of very finely 
minced parsley put in at the last. 


Well butter a piedish, then put some very thin slices of bread 
and butter at the bottom (cut the crusts off), a layer of sultanas and 
currants, and a little moist sugar ; continue to do this until the dish 
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is nearly full, then beat up 2 eggs with 4 pint or a little more 
of milk, according to the size of the dish, and pour over, add 
2 ounces of butter broken in small pieces, and bake in a moderate 
oven for three-quarters of an hour. It can either be served in the 
dish, or turned out with sifted sugar over. 


DINNER. 
VEAL Brora. ARTICHOKES. 
BraisED BEEF. Friep POTATOES. 
RaBBit CurLeEts. SARDINES EN CAISSE. 





Thicken 3 pints of veal liquor with 2 table-spoonfuls of flour, add 
1 finely chopped onion, carrot, and piece of celery, 1 teaspoonful of 
Liebig’s extract, pepper and salt to taste, and simmer until the 
vegetables are soft; add 4 pint of boiling cream, |] ounce of cold 
veal cut into dice, and serve. 


Take 8 lbs. of fresh silverside of beef and put it into a stewpan 
just large enough to hold it, with 2 ounces of butter or dripping, 
braise until brown, then turn it on the other side; now cover the 
meat with water, adding 2 table-spoonfuls of salt, some pepper, 
3 onions, carrots, 2 small heads of celery, and a small bouquet of 
herbs (these shoud be taken out before serving); simmer the whole 
for 3 hours, then dish up; pour some of the liquor over, and serve 
with the vegetables round the dish. 


Boil a rabbit for half an hour, then take all the meat off the 
bones and mince it very finely with | ounce of bread crumbs, a 
little chopped onion, pepper and salt to taste, and 1 ounce of bacon 
or ham ; make the mixture into cutlets, egg and bread crumb them, 
and fry in hot fat until brown ; lay them on a dish of fried parsley, 
and send brown gravy to table in a tureen. 


Drain some sardines from the oil, put a little cayenne pepper and 
a squeeze of lemon on each, and roll them in a thin slice of fat 
ham ; grill over a clear fire for two minutes, and serve at once on a 
very hot dish garnished with crotitons. 
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FEBRUARY 7th. 


BREAKFAST. 
MitK ROoLukLs. BAKED APPLES. 
WATERCRESS. CoLp BEEF. 
STRAWBERRY JAM. Boitep Egas. 





Bake some cooking apples in a slow oven until soft; when cold 
sift fine sugar over and serve. 


LUNCHEON. 
Freres Cop’s Ror (FRIED). Potato SALAD. 
Cotp Beer. MARMALADE PUDDING. 





Soak 1 breakfast-cupful of bread crumbs in }§ pint of milk for 
half an hour, then mix with it } Ib. of saltanas, 2 table-spoon- 
fuls of marmalade, 2 ounces of sugar, and 3 well beaten eggs; stir 
all thoroughly, then put into a buttered mould and boil for an hour 
and a half. : 


DINNER. 
Ox Tait Soup. PotaTOES. 
Savoury Mutton Curtets. SPINACH. 
SHRIMP PATTIES. CRYSTAL PALACE PUDDINGS. 





Trim the cutlets nicely and put them into a stewpan with just 
sufficient stock to cover, a little parsley, 2 turnips, 2 small onions, 
2 tomatoes, and pepper and salt to taste; let all simmer gently for 
one hour, then take out the cutlets, arrange them nicely on a hot 
dish, rub all the other ingredients through a sieve, and pour over 
the cutlets. 


Make some rich pastry and cut it into small squares, lay some 
picked shrimps over, well seasoned with cayenne, fold over and 
bake for ten minutes ; when nearly done, brush over with the yolk 
of an egg, sift a little vermicelli on top, and arrange neatly on a 
hot dish; garnish with cut lemon and parsley. 

Soak 4 ounce of gelatine in 4 pint of milk ; whilst this is soaking, 
make a boiled custard with the yolks of 4 eggs, 2 ounces of castor 
sugar, and 4 pint of milk flavoured with vanilla; now add the 





The Day-by-Day Cookery Book 63 


soaked gelatine, and when on the point of boiling take it up 
immediately and stir well, put 2 glace cherries in each dariole cup, 
and fill with the mixture ; when quite cold, turn out. 


FEBRUARY 8th. 


BREAKFAST. 
PORRIDGE. MARMALADE. 
MvFFINS AND CRUMPETS. Frirep WHITING. 
LUNCHEON. 
SpaTtcH Cock. MACARONI CHEESE. 


Friep PotTatorEs. 





Split a raw fowl down the back, season well with pepper, salt, 
a little chopped onion, and a few savoury herbs; open the fowl 
quite flat, and skewer it so, brush it over with warm butter, and 
grill over a clear fire for twenty minutes, turning it several times ; 
mix | table-spoonful of French mustard with 2 table-spoonfuls of 
olive oil, a little salt and pepper, 1 table-spoonful of vinegar, and 
1 gill of port; make hot, and serve with the fowl. 


DINNER. 
FRIED OYSTERS. Snow Porvratvogs. 
SADDLE OF MutTTON. CAKE CroOTES WITH CREAM. 


SWEDES. 





Take 3 dozen oysters, drain them from their liquor, and dry in 
a cloth; make a thick rich batter, and dip the oysters in one at a 
time, fry in very hot butter for two minutes, dish them on a paper 
@oyley on a very hot dish, and garnish with fried parsley and cut 
lemon. Send cayenne pepper to table. 


Peel and cut the Swedes into quarters the same as turnips, and 
boil them in salted water until tender; then drain and mash 
smoothly with 2 ounces of butter, 1 table-spoonful of cream, and 
plenty of pepper. 


Take a stale cake, and out of it cut neat rounds, fry a golden 
eolour in butter, drain them. Stew 4 lb. of elvas plums in a wine- 
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glass of port, 2 ounces of loaf sugar, and some lemon Juice, and then 
reduce the syrup until it is nearly as thick as treacle ; with this 
glaze the fruit, and serve in an entrée-dish in a circle of whipped 
cream, and garnish with cake crofites. 


a a a = 
ea ~ ~ 





FEBRUARY oth. 
BREAKFAST. 


Hot anp Coup Toast. Friep Ham. 
WaATERCRESS. KIPPERED HERRINGS. 
QUINCE JAM. 


LUNCHEON. 


Coup SappLE or Mourron. Quince PuppInG. 
BakED PotaTors. 





Well butter a piedish, put a layer of quince jam at the bottom, 
fill up the dish with alternate slices of thin bread and butter and 
jam, having bread and butter at the top; now beat up 2 eggs with 
1 ounce of castor sugar, 20 drops of vanilla essence, add 1 pint of 
milk, and pour into the dish over the bread and butter ; let it soak 
for half an hour, then bake in a moderate oven for thirty-five 
minutes, turn out, and sift sugar over. 


DINNER. 
Hare Soup. LEEKS. 
PIGEON PIE. . POTATOES. 
CAULIFLOWERS AU GRATIN. GOOSEBERRY CUSTARD. 





Cut the hare up into small joints (reserving part of the back 
and | thigh, which will make a dish for another time), and put the 
pieces into a stewpan with 1 large onion, turnip, carrot, and small 
head of celery cut up small, 2 cloves, 6 peppercorns, a small 
bouquet of herbs, pepper and salt to taste, 1 table-spoonful of 
ketchup, same of port, and 2 quarts of weak stock ; let all simmer 
until very tender, then take the meat from the bones and rub 1t 
with the vegetables, &c., all through a sieve, thicken the soup 
with 1 table-spoonful of flour, add a squeeze of lemon juice and a. 
few drops of colouring, and it is rcady. 
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Break a cauliflower into small spngs, and boil them in salted 
water for about ten minutes, drain, and put some at the bottom of a 
buttered piedish, cover over with bread crumbs, add 1 ounce of 
butter broken in small pieces, a little cayenne pepper, and then 
another layer of cauliflower; sprinkle the whole with parmesan 
cheese, and another thin layer of bread crumbs and plenty of 
butter ; brown in the oven for a quarter of an hour, or with a 
salamander. 

Cut 3 pigeons into neat pieces with $ lb. of rump steak, season 
well with pepper, salt, and minced shallot, and dredge with flour, 
fill a piedish and cover with water or weak stock, put a cover of 
pastry on top and ornament it prettily; bake in a fairly hot oven 
for three-quarters of an hour, and when nearly done glaze with the 
yolk of 1 egg, return it to the oven for five minutes longer, and 
then stand the pie on the top of the hot plate for about one hour to 
cook the meat thoroughly. The feet of the pigeons should be put 
in at the opening on the top. 


Soak the leeks for two hours in cold water to draw out the gnit, 
then wash thoroughly, trim and boil fast in salted water for three 
quarters of an hour; drain, and cover with melted butter. 


Empty a bottle of gooseberries into a lined saucepan, 
with 4 lb. of loaf sugar; stew until tender, then rub them 
through a sieve whilst warm; let them cool, spread them on a 
glass dish, make a thick custard, and lay it over the fruit. When 
cold, whip the whites of 3 eggs to a stiff froth with 2 table-spoonfuls 
of icing sugar, and pile it on the top; sprinkle chopped pistachio 
nuts on, and serve at once. 


ee 


FEBRUARY roth. 





BREAKFAST. 
Hominy. Murton RIssoes. 
SAaLLy Lunns. Fresno Herrina Rors. 


RADISHES. 


ry 
» 





Take the soft roes from 6 fresh herrings, put them into a small 
pan with 1 ounce of butter, some pepper and salt, cook for about 
eight minutes ; then arrange them nicely on toast, put a few drops 
of anchovy sauce over, a dusting of pepper and cayenne, and make 
thein thoroughly hot by putting them in the oven for one minute. 

F 
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LUNCHEON. 


IrisoH Srew. 


APPLES IN TAPIOCA. 
Cagrots A LA Crkun. 


Soak 1 breakfast-eupful of tapioca overnight, then put it into a 
deep piedish with 1 pint of water, 4 1b. of eastor sugar, a strip of 
lemon peel, and 1 dessert-spoonful of the juice ; peel some apples, 
remove the cores without breaking, and put 2 eloves in the 
centre, plaee the apples in the dish with the tapioca, and bake very 
slowly for four hours, or until the tapioca is perfectly elear. 


DINNER. 
MULLIGATAWNY Sour. YorksHini Puppinac. 
JUGGED HARE. POTATOES. 
CURRANT JELLY. Cream Tarr. 


RouLep Riss or Beer. 


Take the pieces of hare that were put aside, cut them into small 
neat pieces, flour, and fry them in a little butter until brown: 
whilst these are cooking, make a niee brown thickened gravy 
flavoured with port wine and lemon juice; put the hare in, add a 
dash of Worcester sauee, pepper and salt to taste, 1 onion stuck 
with cloves, a small bouquet of herbs, and 1 dozen very small 
forcemeat balls; turn all into a elose-fitting earthenware jar, and 
bake in a fairly hot oven for two and a half honrs. 


Get your butcher to bone and roll about 8 lbs. of ribs of beef, 
bake in a moderate oven for two and a half hours, baste frequently, 
and garnish with scraped horse radish. 


Take 3 table-spoonfuls of self-raising flour and rub it smoothly 
with 3 eggs and 1 pint of milk, add a pineh of salt, and beat well ; 
grease a baking-tin, turn the mixture in, and bake in a hot oven for 
three-quarters of an hour or a little longer. Whilst it is cooking, 
it should be basted several times with the fat from the beef; 
sprinkle a little salt over, and eut the pudding into small square 
serving pieees. 

Line an open tart tin with pastry, and ornament the edges 
prettily ; now boil 1 teacupful of cream with 1 beaten egg tll it 
curdles, remove from the fire, and stir in 1 ounee of eake crumbs, 
29 ounces of butter, 2 ounees of castor sugar; beat all into a cream. 


whisk 2 eges, add them gradually, and lastly flavour with 
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1 dessert-spoonful of brandy, pour into the tin, ornament with a 
few pastry leaves, and bake in a moderate oven for half an hour. 


A 


FEBRUARY ith. 


BREAKFAST. 
Hor Toast. SARDINES. 
Brown Breav. BRAIN CROQUETTES. 


Apnicot JAM. 





Parboil the ox brains in milk and water for five minutes, then 
beat them up in a basin with 1 ounce of bread crumbs, | ounce of 
butter, and pepper and salt to taste; bind with 1 egg, flour the 
hands and make them into flat cakes or into the shape of a small 
sausage, egg and bread crumb them, and fry in boiling fat for five 
minutes, or until they are brown; dish up neatly, and garnish with 
Watercress. 


—~ — 


LUNCHEON. 
Cotp Riss oF BEEF. CornrLour PupDDING. 
Horse RapisHh SAUCE. STEWED RHUBARB. 


MasHep Potatoes. 


DINNER. 


Rep MULLETtS. Montrose Pouppina. x 
Wixup Ducks. CREAMED HERrRINGS. 
Cure PoTAToss. 





Cut the gills of the fish off, but leave the insides in, fold each one 
separately in oiled paper, and bake in a moderate oven for about 
twenty minutes, and baste frequently with butter; when they are 
cooked, take the liquor that comes from the fish and thicken it 
with a little flour; now add 3 teaspoonful of anchovy sauce and 
a glass of sherry, cayenne pepper and salt to taste; serve the fish 
in the paper, garnished with parsley and cut lemon, and the sauce in 
atureen. These fish are considered a great delicacy, and are called 
“the woodcock of the sea”; they are, however, much cheaper than 
they used to be, and may often be had in the summer for 6d. each. 


Roast the ducks in a very sharp oven for a quarter of an hour if 
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liked underdone, but ten minutes longer if preferred well cooked. 
They should be dredged with flour and basted frequently, and sent 
to table very hot; the gravy should be brown, rather thick and 
rich, and flavoured with lemon or orange juice. Send cayenne 


pepper to table, and either a lemon or orange, whichever the gravy 
is flavoured with. 


Mix 1 lb. of chopped suet with ? lb. of castor sugar, 1 lb. of bread 
crumbs, 1 lb. of apricot jam, and 4 eggs; beat for two minutes, 
then put the mixture in a well buttered mould and steam for three 
hours ; turn out, and pour warm apricot jam over, and a large heap 
of whipped cream on the top of the pudding. 


Make some oatmeal biscuits hot by putting them in the oven for 
two minutes ; spread on each some red herrings creamed, made by 
freeing the fish from skin and bone and pounding the flesh in a 
mortar, with a little cream, fresh butter, and cayenne pepper ; 
make hot in a small saucepan before spreading on the biscuits. 


FEBRUARY 12th. 


BREAKFAST. 

MUFFINS AND CRrUMPETS. BomLED SAUSAGES. 

Brown BREAD. J AM. 

RaD1SHES. ScRAMBLED Ecos. 
LUNCHEON. 

HasHep Winp Ducks. 

MASHED POTATOES. CAMEMBERT CERESR. 

MonrrosE Puppine  (RE- CELERY. 

WARMED). 





Cut the remains of the ducks into neat joints and stew them for 
half an hour very slowly in the gravy that remained, adding more 
if necessary; pile up high in a dish, pour the gravy over, and 
varnish with fried crotitons. 


Cut the remains of the pudding into neat slices, “lace them in an 
old dish in the oven, cover over and let them get thoroughly hot 
through; now arrange them on another hot dish, put a httle 
warmed apricot jam on top, and then some castor sugar. 
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DINNER. 
CaRROT SOUP. Sea Kae. 
STEWED PIGEONS. POTATOES. 
VeaL CUuTLETS. CrocoLATeE PUDDING. 





Cut the pigeons into joints, using also the hearts, livers, and the 
necks, flour, and fry them brown; whilst these are cooking, make a 
rich brown thickened gravy flavoured with shallot and mushroom 
ketchup ; put the pieces in, and all the goodness from the pan, and 
add 1 dozen button mushrooms; serve fried croaitons round the 


dish. 


FEBRUARY 13th. 





BREAKFAST. 
Hominy. HOneEY. 
Hor anp Coup Toast. BRAWN. 
WATRRCRESS. 

LUNCHEON. 
Haaais. BaKED POTATOES. 
BRAWN. CHEESE SOUFFLEE. 





Haggis is a favourite Scotch dish, but is nevertheless very much 
liked by English people. It can be bought here already prepared in 
skins, and will only require to be boiled about one hour and served 
with brown gravy. 


Take 2 ounces of grated cheese, the same of bread crumbs, salt 
and pepper to taste, and mix thoroughly with 1 pint of milk and 
3 well beaten eggs; whisk all together for a few minutes, and pour 
the mixture into a piedish, break 2 ounces of butter in small 
pieces on the top, and bake in a hot oven for twenty minutes ; 
serve immediately. 


DINNER. 
¥RIGASSEED SOLES. Turnip Tops. 
SADDLE OF Morron. Brown Porarors. 
Rep Currant JELLY SAUCE. Cocoanur PUDDING. 





Take 2 ounces of grated cocoanut, the same of castor sugar and 
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butter, the yolks of 3 eggs, and 1 ounce of grated biscuit or bread 
crumbs; beat altogether, and turn into a piedish; bake in a 
moderate oven for half an hour; now whisk the whites of the eges 
to a stiff froth, put these on the top of the pudding, and return it 
to the oven for one minute to set. : 


FEBRUARY 14th. 


BREAKFAST. 
Biscuits AND MILK. ANCHOVY BUTTER. 
QUINCE JAM. Irirp Bacon anp Poacnenp Ecas. 


MustaRpD AND CREss. 


——— rr nr — 


LUNCHEON. 


CoLtp SADDLE oF Mutton. BottteD GREENGAGE PuppING. 
Haricot SAuap. 





Line a pudding basin with suet crust, fill with the greengages 
and a little of the syrup, sprinkle in 4 lb. of moist sugar, cover 
with paste ; put a cloth over, and boil for two and a half hours. 


DINNER. 
GRAVY Soup. SPINACH. 
Mutton Rissoues. POTATOES. 
LoIN oF Pork. HumBeEert Punppinec. 





Cut 1 round sixpenny spongecake into slices, and cover each 
piece with raspberry jam, then lay a few of them close together in 
the bottom of a glass-dish ; next make a good custard, leaving out 
the whites of eggs, flavour with vanilla; whilst the custard is hot, 
pour it on the cakes, fixing them well up the sides of the dish: 
continue in this manner until the dish is filled; before serving, 
beat the whites of the eggs to a stiff froth with 4 teaspoonful 
of castor sugar, then pile on the custard. 
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FEBRUARY 15th. 
BREAKFAST. 


Hor Ro.Lts. SARDINES. 
ButtreERED TOAST. STUFFED MUSHROOMS. 
STEWED RNUBARB. 





Peel and trim some mushrooms all to one size, chop 1 onion 
and a little parsley ; melt 4 ounce of salt butter in a saucepan, add 
the chopped ingredients and 4 teacupful of mch gravy; add 
1 table-spoonful of cream ; blend with this mixture 2 tablespoonfuls 
of bread crumbs, pepper and salt to taste, and stir whilst all are 
simmering; put the mushrooms on a greased baking-tin, stuff 
with the above, and cook for a quarter of an hour in rather a hot 
oven ; serve very hot. 


LUNCHEON. 


CurniIeED PoRK. CrEAM CHEESE. 
POTATOES. CELERY. 
APPLE PUDDING. 





Make the curry the same as for calf’s head, substituting the pork, 
which should be cut into square pieces, for the head; serve in a 
border of cooked rice. 


Take the outside leaves off the celery (these will do for flavouring 
soups), cut the hearts into quarters, and ravel out the edge with a 
large darning needle ; then leave the celery in cold water for one 
hour, when it will curl up and be ready for table. 


——_ - = —__—~ - 
rd 


DINNER. 
OysTERS (IN THE SHELL). POTATOES. 
Lee OF MuTTON (afARINADED). CANTEEN CAKES. 
FRieED PARSNIPS. Fork Gras Toast. 





About 4 oysters for each person should be arranged neatly on a 
plate, with 4 cut lemon and 2 thin slices of rolled brown bread and 
butter. Send cayenne pepper to table. 


Cut the shank bone off the mutton and lard the leg with bacon 
(larding needles are to be purchased at most ironmongers, and only 
a little practice is required to use them), then put it into a deep 
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pan and sprinkle it with some chopped onion, lemon, thyme, parsley, 
and a little pepper and salt ; pour over } pint of oil and the same of 
vinegar, and allow the mutton to remain in this marinade for three 
hours ; turn frequently, tie it up in greased paper, and bake from 
two and a half to three hours; strain off the fat, slightly thicken 
and brown the gravy that comes from the meat, then pour over and 
serve. 


Mix 4 lb. of chopped suet, same of bread crumbs and of moist 
sugar, the juice and minced rind of 1 lemon all well together ; put 
the mixture into buttered cups or tin dariole moulds, and bake for 
half an hour in a moderate oven; turn out, and serve with lemon 
sauce, which is made by infusing 4 pint of cream with a strip of 
lemon peel and 2 ounces of loaf sugar for half an hour, then take it 
off the fire and stir in the juice of 1 lemon. It must not boil, or the 
sauce will curdle. 


Make some pieces of toast about 8 inches long, spread them with 
foie gras, dust a little cayenne pepper over, and serve very hot. 





$e 


FEBRUARY 16th. 


BREAKFAST. 
PORRIDGE. MARMALADE. 
Hor Borrerep Satuy Lunns. Bakep WHITING. 
Disuo oF ORANGES. BEEF Marrow on Toast. 





Split the whiting down the back, take out ail the bones, cut 
each one in strips and roll them up, tie with a piece of narrow tape, 
and lay them in a deep earthenware dish with 6 peppercorns, 
3 cloves, 1 teaspoonful of vinegar, same of salt, and water Just to 
cover; bake in a fairly hot oven for a quarter of an hour ; let them 
stand in the liquor, and, when cold, lift them out carefully ; take 
off the tapes and pour the liquor over. 


LUNCHEON. 
Cotp Lea or Morton. POTATOES. 
TINNED SALMON. BomweD Barrer PUDDING. 





Take the fish from the tin, and remove all the bones ; flake in 
small pieces and drain; now put | ounce of butter in a small 
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stewpan, with 1 table-spoonful of flour; cook tall smooth but not 
brown; add 4 pint of milk, and stir till it thickens; season with 
salt and cayenne pepper; place the salmon in the sauce, and 
let it get thoroughly hot through; garnish with capers and 
hard boiled eggs. 


ee 


DINNER. 
PRARL BARLEY Soup. SPINACH. 
Boitxep TURKEY. Cure PoTATOES. 
Oyster SAUcE. Monx’s Puppina. 


Ham. 





Take a turkey weighing about 10 Ibs., put it into boiling water 
with 1 onion, turnip, and small head of celery; simmer for two 
hours, and take the scum off as it rises; when it is cooked, drain for 
one minute and cover with oyster sauce; garnish all down the 
breast with the yolk of a hard boiled egg rubbed through a small 
sieve or bread grater. 


Soak } lb. of ratafias in a little brandy or maraschino, and whilst 
they are getting soft beat 2 eggs thoroughly, add 2 ounces of sifted 
sugar and 2 table-spoonfuls of cornflour, and, by degrees, nearly 1 
pint of milk; set it over a clear fire; let it thicken, and, when 
partially cold, pour it over the ratafias ; cover the top with grated 
cocoanut, or hundreds and thousands. 


——— os 
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FEBRUARY 17th. 


BREAKFAST. 
BreAD AND MILK. PorrepD SHRIMPS. 
STRAWBERRY JAM. Eaas oN CruMPETS. 


WATERORESS. 





Cut 3 crumpets in halves, toast and butter them; now put 
6 pieces of boiled ham, very thin and of the same size ; lay a piece 
on each half crumpet ; keep hot whilst 6 eges are poached, put 1 egg 
on each piece, and serve at once. 
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LUNCHEON. 


’ : 
Coup Ham. Bretroor Saab. 
Porato Pir. 





Cut up the remains of the cold mutton into very small pieces 
with a little minced ham and onion; add pepper and salt to taste. 
and lay all in a piedish ; dredge a little flour over the meat, and 
cover with a good gravy ; mash some potatoes very smoothly, put 
them over, and bake in a moderate oven for about three-quarters 
of an hour. 


DINNER. 
CLEAR Soup. BrussEts Sprouts. 
FRICASSEE oF TURKEY. MASHED POTATOES. 
| STEWED CaALr’s HEART. CANADIAN PUDDING. 





Warm 2 quarts of good stock, then skim well, and add the whites 
of 2 well beaten eggs, which should be whisked with 4 pint of cold 
water ; continue to whisk until the soup boils; draw the saucepan 
to the side of the fire, and let it settle until the whites of the 
eggs coagulate on the top; leave it thus for ten minutes, then 
strain through a fine cloth ; add 4 wine-glassful of sherry and some 
nairow strips of carrot (these should be previously boiled), and a 
few bottled peas. If the stock is not very good, 1 teaspoonful of 
Liebig’s extract can be added. 


Cut the remains of the turkey into neat pieces, leaving out any 
ugly looking joints, make a little good thick white sauee, and when 
it is quite thick add the turkey and let it stew for quarter of an 
hour ; now add half the eontents of a tin of button mushrooms and 
a little pepper; have a ring of pastry on a hot dish (this need not 
be rich, as it is only for ornament), pile the pieces nieely in, and 
pour the sauce over. 


Take «a calf’s heart, and stew it gently in just sufficient water to 
cover for two hours with a little finely chopped shallot, some pepper 
and salt; when it is eooked cut it into neat slices, thicken some of 
the stock, add a few drops of colouring, 1 table-spoonful of ketchup, 
1 lump of sugar, and the remainder of the peas, which should be 
drained; arrange the meat nicely in an entrée-dish, and pour the 
cravy over. 

Dissolve 1 ounce of gelatine in 1 quart of milk, and boil, add 
the yolks of 4 eggs and 3 ounees of loaf sugar; boil again, 
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take off the firc, and add the whites of the eggs well beaten, with 
another 2 ounces of sugar and 1 teaspoonful of cssence of vanilla ; 
pour into wetted mould, and when cold turn out. 


a 


FEBRUARY 18th. 


BREAKFAST. 
HoMIny. Ham SAUSAGE. 
Brown Brean. SARDINES AND TOMATOES. 


MARMALADE. 





Mince the ham very finely, both fat and lcan, with onc-third the 
quantity of fine bread crumbs, 1 onion, and plenty of pepper ; add 
2 eggs, mix all well together, and tie in a pudding-cloth like a roly- 
poly jam pudding; boil slowly for one hour, or a little longer 
according to size, and when cold turn out of the cloth, glaze, and 
gaimish with parsley. 


Put a large tuft of watcrcress in the centre of a dish, lay some 
sliced tomatocs neatly round, and 2 sardines crossed one over the 
other on the top of the dish. 


a —— = = = es 


LUNCHEON. 
BRAIN AND Toneur Puppina. Grounp Ricrt Pupprine. 
POTATOES. CHEESE. 





Make a suct crust, line a pudding-basin and fill with calves’ or 
sheep’s tongues cut into neat picces, and 3 sets of brains; add 
| minced onion, plenty of pepper and salt, 1 dessert-spoonful of 
flour, 2 hard boiled eggs cut into slices, and 1 ounce of minced 
bacon ; nearly fill the basin with weak stock, put a lid of paste over, 
and then a cloth; boil for three hours. 


DINNER. 
Fish MAOARONI. POTATOES. 
Loin or Mutton. STEWED PEARS. 
Roast Wipceon. BoiLED CUSTARD. 





Take 2 Ibs. of cod fish, partially boil it, then cut it into 
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sinall pieces, and remove all the bones and skin ; add 2 sticks of 
macaroni broken into 1-inch sized pieces (these must be previously 
boiled), some pepper, salt, and 2 ounces of grated cheese; mix 
together, and put into a china fireproof dish, smooth the top, and 
grate some cheese over it ; put some bread crumbs over, then a few 


lumps of butter on the top, and brown in the oven for fifteen 
minutes. 


Flour the widgeon, and bake them in a hot oven for a quarter of 
an hour, or a little longer if liked well done ; baste frequently, and 
send to table very hot, with brown gravy flavoured either with 
lemon or orange juice. Cayenne pepper is always eaten with this 
dish, and a cut lemon or orange should be handed round. 


Peel and halve 2 Ibs. of stewing pears, leave on the stalk and take 
out all the core; put them into a stone jar with a strip of lemon 
peel, 4 Ib. of loaf sugar, 6 cloves, and just sufficient water to cover ; 
let them cook in the oven (with a lid on) very slowly until they are 
soft and of a deep red colour; then take them out and arrange 
them on the dish they are to be served in; add another + lb. of 
loaf sugar, 1 glassful of port, a few drops of cochineal to the syrup, 
which should be reduced considerably, and pour over the pears when 
nearly cold. 


Put 1 pint of milk into a lined saucepan with 4 lb. of loaf sugar ; 
let it just come up to the boil, then take it off the fire, and beat 
up 5 eggs (leaving out the whites of 2), add them to the milk, and 
put all into a jug, which stand in a saucepan.of boiling water, and 
stir until the custard thickens; it should be taken off the instant 
it is thick enough, keep stirring for a minute or so, and when cold 
flavour with vanilla, noyeau, or any flavouring that is preferred ; 
fill some custard cups, and grate a little nutmeg over. 


FEBRUARY oth. 


BREAKFAST. 
Biscuits AND MILK. RADISHES. 
QUINCE JAM. Ancnovy Boutrer. 
WATERCRESS. GRriILLED WIDGEON. 





Cut the remains of the widgeon into joints, well season with 
cayenne pepper, salt, chopped onion, and mustard, and gmill over a 
clear fire; arrange on a hot dish, put some warmed butter over, a 
little chopped parsley, ind serve very hot. 
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LUNCHEON. 
LitvER SAUSAGE. SALAD D’ HIvER. 
InisHh STEW. CreAM CHEESE. 





Mince together ? lb. of fat bacon, 1 lb. of calf’s liver, and 4 lb. 
of bread crumbs; season with plenty of pepper and salt, a very 
small quantity of grated lemon peel, chopped parsley, and thyme ; 
add 3 eggs, and pound all in a mortar until smooth; fill very 
closely a large sausage skin (the same as those used for German 
sausages), tie the ends securely, prick in several places to prevent 
bursting, and boil rather slowly for one hour ; when cold, garnish 
with cut lemon and watercress. 





DINNER. 
LENTIL Sour. ARTICHOKES WITH CAULIFLOWER. 
BoneD SHOULDER OF VEAL. APPLE AMBER PuppING. 


TONGUE. 





Soak 1 pint of lentils overnight, then put them into a atewpan 
with 3 pints of boiling water or weak stock, 1 carrot cut small, 
2 large onions, a little thyme, parsley, and pepper and galt to 
taste ; let all boil until reduced to a pulp, which will be in about 
one hour; now rub through a sieve; add more stock if the purée 
is too thick, 2 ounces‘of butter, and 1 teaspoonful of curry powder 
rubbed smoothly; let it simmer again for twenty minutes, and 
send fried crotitons to table with it, 


Have the bones removed from the shoulder of veal and fill the 
cavity with stuffing; bind the joint with tape into a good shape, 
flour well, and bake in rather a slow oven for three and a half 
hours; baste frequently, and make a good rich brown gravy 


shghtly thickened, and pour over the meat. Send a cut lemon 
to table. 


Boil the artichokes, and cover with white sauce ; between each 


artichoke arrange a sprig of cauliflower which has been boiled 
and drained. 


Peel, core, and slice 6 apples, put them into a Baucepan with 
the rind of 1 lemon, and 3 ounces of moist sugar; let them stew 
until soft, then beat up; line a pledish with good rich pastry ; 
now add the yolks of 3 eggs to the apples, and pour the mixture 
into the dish ; bake in a moderate oven for about twenty minutes : 
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Whisk the whites of the eggs with 1 table-spoonful of icing sugar 


to a firm froth, place this on the apples, and put it back into the 
oven for two minutes to set. 


FEBRUARY 2oth. 


BREAKFAST. 
PORRIDGE. Cotp TonaveE. 
MUFFINS AND CRUMPETS. ANcHoVY Toast. 


APRICOT JAM. 





Cut some slices from a loaf and stamp them in a round shape ; 
fry in butter until brown, then spread with anchovy paste; dust a 
little cayenne over, and serve very hot. 


LUNCHEON. 
Cotp SHOULDER OF VEAL. SALAD D’ HIvErR. 
MasHED POTATOES. SAVOURY OMELETTE. 
DINNER. 
Cop FIisxH. Potators BAKED wir Murat. 
OystER SAvCcE. Turnie Tops. 
Roast Suckine Pica. Boitep LEMON PUDDING. 


APPLE SAUCE. 





A sucking pig to be eaten to perfection should be perfectly fresh 
and weigh about 8 lbs. Rub all over with oil, stuff the inside with 
sage and onion, sew up the belly, and bake in a moderate oven for 
four hours; baste frequently, and when it is cooked cut the pig in 
half, split the head in two, and lay one piece at the top, the other at 
the bottom of the dish. The brains should be taken out and mixed 
with the gravy, which should be rather thick and brown. 


Mix 3 lb. of chopped suet, # lb. of bread crumbs, 6 ounces of 
moist sugar, $ lb. of flour, the juice of 2 lemons and the grated 
peel of 1, with 2 beaten eggs and sufficient milk to make the 
mixture the consistency of batter; beat well together, and put into. 
a well buttered mould; boil for three and a half hours, turn it out, 
and then strew sifted sugar over. Serve wine sauce with it. 
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FEBRUARY 2ist. 


BREAKFAST. 
Hor Toast. STEWED APPLES. 
Brown BRreEap. Pottep TONGUE. 
MARMALADE. Kaas. 





Take the remains of the tongue, mince it very fine, then pound 
it in a mortar with 1 ounce of butter, a few whole peppercorns and 
some cayenne ; when quite smooth put it in fancy meat pots, and 
cover with warmed butter. 


a 


LUNCHEON. 
Cop Fisu Rissouxs. Hanicor Sanap. 
Coup Suckine Pig. REOHAUFFEE OF Lewon Puppina. 





Cut the reinains of the lemon pudding into thin squares, spread 
a little strawberry jam on one piece and cover with another like a 
sandwich; fry in very hot butter, turn carefully, sift sugar over, 
and arrange neatly on a hot dish. 





DINNER. 
Carrot Sovr. Brussets Sprouts. 
RIED Pia. POTATOES. 
Morton Curiets anp DEVILLED BLOATERS. 


Tomato Savckr. 





Make a curry, cut the remains of the pig into neat pieces and 


put them in the curry; let them simmer for a quarter of an hour. 
Serve in a border of rice. 


Pour boiling water over 4 large bloaters, remove the skin and 
split them down, the back, cut out the fillets, dry them, and broil 
over a clear fire for three minutes > Sprinkle them with cayenne, 
lemon juice, oiled butter mixed together, place on hot buttered 


toast, and scatter grated cheese over » make very hot in the oven. 
and serve. 
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FEBRUARY 22nd. 


BREAKFAST. 
Hor Toast. HongrEyY. 
WATERCRESS. GRILLED Happocx. 
RaDISHES. Paté pe Fore Gras. 





Grease the gridiron, make it hot, then place the haddock on, 
and grill on one side for five minutes; turn it and cook the other 
side, put it on a hot dish, and add 1 ounce of butter and a good 
sprinkling of pepper; place it in the oven for one minute, and 
serve very hot. 


LUNCHEON. 


STEAK AND KIDNEY Pir. Ponn PuppDINa. 
POTATOES. 


DINNER. 


CAULIFLOWER SOUP. POTATOES. 
Roast Goose. CrkME au CONFITURE. 


FRIED PARSNIPS. 





Boil 1 large cauliflower and 2 onions until tender; now rub it 
through a sieve into a basin of good white thickened soup, beat up 
the yolks of 2 eggs with 3 table-spoonfuls of cream, add these to 
the soup and stir well together, put in 1 ounce of butter and a little 
pepper and salt, stir again, and serve ; send fried crotitons to table. 


Soak 4 ounce of isinglass in just enough milk to cover; when 
dissolved pour over it } pint of boiling milk flavoured with vanilla 
or lemon, stir till dissolved ; when cold add the yolk of 1 egg and 
pour into a glass dish over a layer of strawberry Jam thickly 
spread ; when cold, ornament with little dots of jam and strips of 


blanched almonds. 
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FEBRUARY 23rd. 


BREAKFAST. 
Hor Toast. STEWED RHUBARB. 
SaLtty Lunws. HuntER’s BEEF. 





Take about 10 Ibs. of rump of beef, put it on a dish with 1 ounce 
of moist sugar, same of crushed cloves and saltpetre and allspice, 
4 lb. of common salt, same of bay salt, and 2 teaspoonfuls of black 
pepper (these ingredients should be all crushed and thoroughly 
mixed together); rub this mixture into the beef every day for a 
fortnight and turn frequently, then wash the meat, bind it with 
tape into a nice shape and put it in an earthenware pan with 
¢ pint of water, put a little chopped suet over the beef and cover 
with a common paste made of flour and water, bake in rather a hot 
oven for three hours ; when cold remove the paste, turn it over the 
other side, and garnish with watercress. This is a most excellent 
and delicious breakfast or luncheon dish. The gravy that flows 
from it adds greatly to the flavour of hashes, soups, or eravies, 
and will keep good some time. 





LUNCHEON. 
SARDINES. Bakep Portarors. 
Cotp Hunter’s Beer. ARRowrRoOoT BLANCMANGE. 





Mix smoothly 4 large table-spoonfuls of arrowroot with $ pint 
of milk; now put 1 pint in a lined saucepan over the fire with 
3 laurel leaves and } Ib. loaf sugar, and let it steep until the 
flavour is extracted ; then strain the milk and add it boiling to the 
mixed arrowroot; stir until it thickens sufficiently to come from 
the saucepan, then add 1] table-spoonful of brandy, grease & mould 
With salad oil, pour in the blancmange, and when quite cold turn 
it out on a dish and pour round a compote of any kind of fruit, or 


garnish with jam. 





DINNER. 
FRICASSEED SOLE. PorTratogs. 
CurRigeD Goosk. TINNED ToMATORS. 
Boren Lec or Mutton. APPLE PuppING. 
Carer Saucxr. Bomep Custarp. 





Cut the remains of the goose into small joints, leaving out as 
G 
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much bone as possible, mix 2 table-spoonfuls of curry powder, 
| chopped fried onion, same of apple, and 1 table-spoonful of 
ketchup with the gravy that was left; put the goose in and let it 
just simmer for a quarter of an hour. Serve in a border of rice. 


Plunge the mutton into boiling water sufficient to cover, with 
6 whole turnips ; let all boil five minutes, then gently simmer for 
two and a half hours (this is for a leg weighing about 7 lbs.), the 
scum must be carefully removed when it rises; cover with caper 
sauce and arrange the vegetables round the dish. 


Drain the liquor from the tomatoes, and put them into a stewpan 
with 1 ounce of butter, pepper and salt to taste, 1 lump of sugar 
and a little chopped onion; let all stew slowly for quarter of an 
hour. 


FEBRUARY 24th. 


BREAKFAST. 
Hot Rotts. JAM. 
DisH OF ORANGES. TRUFFLED EGGs. 
Biscuits AND MILK. Pottep Hutunter’s BEEF. 





Cut some rounds of stale bread, dip them in clarified butter 
and fry until hght brown, scoop out the centre and fill with foie 
gras, put 1 poached egg on each, sprinkle with chopped truffles or 
parsley, and serve. 


Mince very finely the remains of the beef, using all the fat, then 
put into a mortar and pound until perfectly smooth, with plenty of 
black pepper, 1 table-spoonful of anchovy sauce and 2 ounces of 
butter (this is for about 2 lbs. of beef), press into fancy pots and 
cover with oiled butter. 


LUNCHEON. 
Cotp Lea or Mutton. RicE CROQUETTES. 
MACEDOINE SALAD. CHEESE SOUFFLEE. 





Drain the liquor from the tinned macédoines, place in a high 
heap on a dish, sprinkle a little salt, pepper, and finely minced 
onion, cover with mayonnaise, and arrange a border of alter- 
nate slices of cucumber and beetroot ; put little tufts of watercress 
round the dish. 
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Well wash 1 large cupful of rice, then put it into a stewpan with 
sufficient water to cover; when it swells cover with milk and cook 
till tender, add 2 ounces of castor sugar, 4 teaspoonful of vanilla 


_ and 2 well beaten eggs; spread it on a dish to cool, roll into balls 


or cakes and fry a golden brown in deep fat, place a little jam on 
top of each, sift sugar over, and serve. 


DINNER. 
KIDNEY Soup. POTATOES. 
SIRLOIN OF BEEF. Exusa PuppDING. 
SCALLOPED SALSIFY. CURRIED TOAST. 





- Thicken some good brown stock nicely flavoured with onion, 
fry 6 sheep’s kidneys very slowly for five minutes (these should be 
cut up very small), add them to the stock, simmer gently for 
quarter of an hour; serve with fried crotitons. 


Take a sirloin of beef (cut the undercut out) and bake in a 
moderate oven from two and a half to three hours; serve with 
the gravy that flows from the meat, slightly salted; garnish with 
a tuft of horse radish, and send horse radish sauce to table. 


Cut the salsify into 2-inch pieces, boil in salted water until nearly 
tender, then drain; puta layer of bread crumbs at the bottom of a 
piedish, now a layer of salsify, some pepper and salt and small 
pieces of butter, and so on till the dish is full, let the top layer be 
bread crumbs, now add some more butter, and bake in a moderate 
oven for half an hour. 


Take 3 eggs and their weight in butter, sugar, and flour; 
cream the butter, add the sugar, beat in the eggs one at a 
time, then lightly add the sifted flour and a few drops of vanilla; 
butter a mould, decorate it with split raisins and slices of citron, 
fill it nearly up to the top with the mixture, cover with buttered 
paper and steam for one hour; serve with wine sauce. 


Take 1 teaspoonful of finely chopped pickled cauliflower, same of 
curry powder, and 2 ounces of grated chapsiger cheese, mix well 
together with 1 table-spoonful of good gravy, add pepper, salt, and 
mustard to taste; butter some squares of toast, cover with the 
mixture, and warm in the oven for five minutes. 
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FEBRUARY 2sth. 


BREAKFAST. 
MUFFINS. FILLETS OF BEEF. 
RADISHES. GRILLED SArpDiNES. 


WaATERCRESS. 





Cut the fillets into nice sized pieces half an inch thick, erill over 
a clear fire for about seven minutes, turn them once or twice, then 
arrange on a dish; put a little salt, pepper, and finely chopped. 
parsley over, and serve very hot. Send French mustard to table. 





LUNCHEON. 
Coup BEEF. APPLES AND ALMONDS. 
Horst Rapisw Sauce. CAMEMBERT CHEESE. 
MasHep PoratTors. CELERY. 





Peel and remove the cores from some large cooking apples, fill 
the holes with ground almonds, and bake in a moderate oven until 
they are soft; just before they are cooked sprinkle some brown 
sugar on the top of each, melt 1 ounce of sugar with 1 ounce of 
butter, and when thoroughly hot pour over the apples. 


DINNER. 
Boitep Cop F isu. Cup Porarors. 
Kaa SAvce. BorLtep CHICORY. 
STUFFED LARKS. APRICOTS AND WHIPPED 
Roast Fow.s. CREAM. 





Get the larks boned (any small bird will do alinost as well) and 
fill the inside with sausage meat, put each bird in a china or paper 
case with a small piece of butter, some pepper and salt, 1 dessert- 
spoonful of good gravy, a little minced parsley and 1 teaspoonful of 
bread crumbs, bake in a moderate oven for twenty minutes, and 
serve in the case. 

Chicory is seldom bought, but it is a nice vegetable ; 1+ should 
be boiled the same as sea kale, and covered with white sauce. 

Turn the apricots out of the tin very carefully and boil up the 
syrup with 4 lb. of loaf sugar; when it is reduced and thick, put 
the fruit in and simmer slowly for a few minutes; when cold lay 
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them in the dish, and pile whipped cream over; garnish with 
either pistachio nuts, almonds in strips, coloured sugar, or dried 
cherries. 








FEBRUARY 26th. 


BREAKFAST. 
PORRIDGE. Boitep SAUSAGES. 
SALLY Lunns. CAVIARE ON Toast. 


WATERCRESS. 





Make some squares of toast, butter them well and spread over 
some caviare, dust a little cayenne pepper over, and put them in 
the oven for two minutes to get thoroughly hot through. 





LUNCHEON. 


Coup Fown witH MAYONNAISE. CoRNFLOUR BLANCMANGE. 
STEWED RHUBARB. Macaront CHEESE. 





Cut all the meat. off the bones of the cold fowls, pile it high on 
a dish, cover with mayonnaise sauce, and garnish with watercress 
and hard boiled eggs. 





DINNER. 
MvULLiIGaTAWNY Soup. Bored Parsnips. 
SPARE Rm or Pork. POTATOES. 
APPLE Sauce. CHocouateE Pupping. 





Take a spare rib of pork weighing about 8 Ibs., flour it well, and 
bake it in a moderate oven for three and a half hours ; just before 
serving sprinkle some chopped sage over, and use only the gravy 
that comes from the meat. The basting spoon must not be idle 
whilst this joint is cooking, as the meat is generally very lean. 


SSS EEE 
FEBRUARY agzth. 
BREAKFAST. 
Homixy. Moustarp anp Cress. 
CRUMPETS, Brain Rissoues. 


RADISHES. Friep Han. 
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LUNCHEON. 


Coup Pork. CurRIEp E«g@s. 
BakEpD Potatogs. Jasr TARTS. 





Make $ pint of curry, and when it is quite hot put in the hard 
boiled eggs, which should be cut in halves lengthways, simmer for 
two minutes, then serve in a border of rice. 











DINNER. 
FrRizp SMELTS. POTATOES. 
Hauncu or Morton. Ham OMELETTE. 
CRANBERRY SAUCE. CREAM CHEESE. 
SPINACH. CELERY. 
FEBRUARY 28th. ~ 
BREAKFAST. 
Hort Toast. Spiit BLoOATERS. 
MARMALADE. KIDNEYS ON TOAST. 
Disu or ORANGES. 
LUNCHEON. 
Cotp Hauncyu or Moutton. Ponp PuppiING. : 
MASHED POTATOES. CHEESE STRAWS. 
DINNER. 
FRiep SKATE. CABINET PUDDING. 
Carer SAvuce. BRUSSELS SPROUTS. 
PovuLeEt Au Macaroni. SAVOURY OF SMOKED 
GRILLED STEAK. SALMON. 
Cuie POTATOES. 





Boil 6 ounces of long macaroni for twenty minutes in weak stock, 
drain and cut into pieces 1 inch in length, and line a pudding- ; 
basin very closely with the pieces; mince 1 lb. of minced chicken 
with either a little ham or tongue (a tinned chicken answers very 
well for this purpose), some minced onion, 1 ounce of bread crumbs, 
pepper and salt to taste, and a sprinkling of flour; fill the basin, 
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just cover with white stock, put a lid of pastry over, and bake in a 
moderate oven for half am hour. Turn out carefully. 


Cut some very thin slices of smoked salmon and toast them 
before the fire for two minutes ; put them on fingers of hot buttered 
toast, dust a little cayenne pepper over, put them in the oven for 
two minutes, and serve at once. 





MARCH st, 


BREAKFAST. 
OATMEAL PorRInpGE. MARMALADE. 
ANCHOVY TOAST. Frirep WHITING. 
BAKED APPLES. RoGNons aux Fines HERBES. 





Put 1 ounce of butter into a small sfucepan, and when it is quite 
hot add 6 minced kidneys, 2 teaspoonfuls of chopped parsley, the 
same of tarragon, and some pepper and salt; simmer slowly for 
eight minutes, then pile up high on rounds of toast. 





LUNCHEON. 
RouuEp STEAK. Friep Potators. 
Druyi CHEESE. Bortep Tapioca Pupprna. 





Sprinkle 3 lbs. of rump steak with pepper and salt, and spread 
over the following forcemeat :—3 ounces of bread crumbs, 1 ounce 
of lean ham or bacon, 2 ounces of chopped suet, 1 teaspoonful of 
minced parsley, same of sweet herbs, and pepper and salt to taste ; 
mix altogether with the yolks of 2 eggs, then roll up the steak, tie 
securely with tape, and bake in a moderate oven for one and a 
quarter hours, baste frequently ; when it is cooked take off the 
tapes and pour brown gravy over. 


Take some finely mashed potatoes, mix with them a little 
chopped boiled Spanish onion, 4 chopped chilies, 4 ounce of dis- 
solved butter, cayenne pepper and salt to taste; bind with the 
yolks of 2 eggs, press into Shapes, sprinkle with grated parmesan, 
and brown in the oven or before the fire. 


Boil 4 ounces of tapioca in 1 pint of milk \using a double sauce- 
pan) until soft, then mix with it 4 ounces of bread crumbs, 
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2 ounces of sugar, 3 well beaten eggs, and a little milk, put all into 
a buttered mould and boil for two and a half hours ; turn out care- 
fully, and serve with wine sauce. 


DINNER. 
TuRTLE Soup. TINNED PEAS. 
Borwep Capon. POTATOES. 
MusHROOM SAUCE. CupPpip’s Cups. 


Russian Ox ToneGvue. 





soak 4 lb. of dried turtle (this can be procured at a high-class 
provision shop, but is rather expensive) in cold water for three days, 
change the water daily, then boil it very gently in 1 quart of weak 
stock with 1 onion, carrot, turnip, and a small bouquet of herbs, 
for three hours, or until it is quite tender ; now take up the turtle, 
cut it in small serving pieces, and put it back into the stewpan, 
which should have the vegetables, &c., strained from it, add 1 quart 
of clear stock, 1 glass of sherry, a squeeze of lemon juice, cayenne 
and salt to taste, and serve. 

Put the capon into boiling water with 1 onion, 1 head of celery, 
and 1 turnip, let it simmer gently for one and a quarter hours, or 
a little longer if it 1s large, skim several times, and when it is 
cooked put it on a hot dish and cover with mushroom sauce, which 
is made by putting 4 pint of button mushrooms into § pint of good 
melted butter, simmer for five minutes, then add 1 cupful of hot 
cream, a little salt, and a suspicion of mace. 

The tongue should be soaked in cold water for forty-eight hours, 
the water changed several times and boiled very gently for five 
hours, or until it is perfectly tender, then take off the peel and put 
a paper frill round. 

Put a few drops of spinach colouring into | pint of water with a 
sprig of fresh mint, a lump of sugar, and 1 table-spoonful of salt ; 
when all boils add the peas, which should be drained, and boil 
rapidly for three minutes (this is, of course, if the peas have been 
previously cooked) ; drain and put them in a hot vegetable dish with 
1 ounce of butter and a little pepper. 

Line some plain tin moulds with short pastry, mix together 
2 ounces of ground almonds, 2 ounces of butter, 1 ounce of sugar, 
the whisked whites of 4 eggs, and 1 table-spoonful of liqueur ; 
three-parts fill the moulds with this mixture, and bake for half an 
hour, then turn out carefully and fill up with red currant jelly 
slightly dissolved, coating them all over; serve cold. 
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MARCH 2nd. 


BREAKFAST. 
HoMIXY. PoTTeD SHRIMPS. 
Brown BREAD. CoLp TONGUE. 


STEWED RHUBARB. 


LUNCHEON. 
FRICASSEE OF CAPoN. GRUYERE CHEESE. 
TONGUE IN Brown GRAVY. CELERY. 





Cut the remains of the capon into neat joints and stew gently 
in the sauce that was left from dinner for a quarter of an hour ; 
serve in a wall of mashed potatoes or a ring of pastry. 


Cut some slices from the tongue and warm up gently for half an 
hour in some rich brown gravy ; garnish with leaves of pastry. 


DINNER. 
BoILeD SKATE. POTATOES. 
BuacK BUTTer. Cocoanut Pwupp1NG 
Roast Goose. (STEAMED). 


KALE. 





Cut the skate into nice sized pieces and put them in salted water 
with 1 sliced onion and a dash of vinegar, boil for eight minutes, 
then drain and lay on a hot dish; cover with black butter, which 1s 
made by putting 2 ounces of butter into a frying-pan and letting it 
remain until it is dark brown, take the pan off the tire, and sprinkle 
in very carefully 1 teaspoontiul of tarragon vinegar. 


Take 3 ounces of grated cocoanut and mix it with 3 ounces of 
creamed butter, 4 table-spoonfuls of castor sugar and the beaten 
yolks of 4 eggs, and 3 ounces of fine flour, beat all well together, 
pour into a buttered mould, and steam for two hours. Turn out 
carefully and strew grated cocoanut over. 
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MARCH 3rd. 


BREAKFAST. 
BREAD AND MILK. APRICOT JAM. 
Hot Routs. PottEeD TONGUE. 
Brown BREAD. KIPPERED HERRINGS. 
WATERCRESS. 

LUNCHEON. 
Cow HEEL witH Parsuey SARDINES. 

SAUCE. Bakep Rice Puppina. 
FRIED PotTaATOES. CHEESE FONDUE. 
DINNER. 

CELERY Soup. TINNED TOMATOES. 
HASHED GOOSE. MasHED POTATOES. 
VEAL CUTLETS. STANLEY PuppING. 





Cut 3 heads of celery into small pieces, and put them into 
1 quart of boiling water with 1 onion and turnip, 1 ounce of butter, 
and pepper and salt to taste, boil until soft, which will be in about 
one hour; then rub all through a sieve, add 1 pint of good white 
stock slightly thickened, and serve with fried crotitons. The outer 
leaves of the celery should be rejected, or the soup will not be a 
good colour. 


Put 2 ounces of stale bread crumbs into a basin with 3 ounces 
of crushed madeira cake, and pour 4 pint of boiling milk over; 
set this aside for one hour, butter a mould, decorate it with dried 
cherries and citron, and add 2 ounces of them to the soaked cake, 
beat the yolks of the eges and stir them into the pudding, flavour 
with essence of vanilla and 3 ounces of castor sugar ; lastly stir in 
lightly the whites of 3 eggs beaten to a stiff froth, pour into the 
mould, and steam for one hour; turn out, and serve with wine 
sauce. 
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MARCH 4th. 


BREAKFAST. 
Biscuits AND MILK. Honey. 
MUFFINS AND CrUMPETS. LIVER ON TOAST. 
MUSTARD AND CREss. FRIED SAUSAGES. 





Make a forcemeat with 2 ounces of butter, same of bread 
crumbs, 1 teaspoonful of parsley, a tiny piece of minced onion, a 
pinch of sweet herbs, and a little pepper and salt; cook for five 
minutes, then spread on little crofitons of toast ; roll a small piece 
of goose liver in a slice of fat ham; set this on the forcemeat, and 
bake in a moderate oven for a quarter of an hour, sprinkle with 
bread crumbs, and serve very hot. 





LUNCHEON. 
MACARONI bp’ ANCHOIS. MASHED POorTATOEs. 
Mutton CuHops. Rouy-Pouy Jas Puppinc. 





Break 8 ounces of macaroni into 1-inch length pieces, boil until 
tender (which will be in about fifteen minutes), then drain; whilst 
this is cooking chop finely 4 clove of garlic, 3 boned anchovies, 
and 3 stoned olives; put all these into a small saucepan in which 
you have heated 2 ounces of butter, and fry until the garlic begins 
to brown, then add 2 ounces of grated Dutch cheese and the 
macaroni, mix well without breaking the macaroni, season with 
pepper and salt, and serve very hot with croiitons. 





SCALLOPED OysTERs. VIENNA POTATOES. 
ONED Leg or Morron. Lemon CreEAM. 


SPINACH. 





Take the beards off 2 dozen oysters (the cheap kind will do) and 
scald them in their own liquor ; now put 1 ounce of butter in a 
stewpan with 1 teaspoonful of flour, 2 table-spoonfuls of white 
stock, the strained liquor, 2 table-spoonfuls of cream, and a pinch 
of cayenne; let all come up to the boil, then slip in the oysters, 
and warm them through without boiling ; now butter some scallop 
Shells or a fireproof china dish, lay in the oysters, &c., cover over 
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with bread crumbs, and put small pieces of butter on top; brown 
before the fire or in the oven. 


Peel some small potatoes, boil them in the ordinary way, but do 
not let them break if possible ; now cut them into small thin slices, 
and cover with rather thin melted butter in which a very little 
finely chopped parsley has been added. 


Dissolve 1 ounce of gelatine in } pint of water, rub well the 
rinds of 2 lemons with lump sugar, put this with the gelatine as 
well as the thin rinds of the lemons, boil all well together and stand 
on one side to cool; put 1 pint of home-made wine, the Juice of the 
lemons, and sugar to taste, with 4 well beaten eggs; stir this well 
in with the gelatine, &c., and put it on the fire until it thickens, 
stirring all the time, strain it into a mould; when cold turn out, 
and garnish with chopped pistachio nuts. 


MARCH 5th. 


BREAKFAST. 
BuTTERED SCONES. Friep Hamu AND POACHED 
DisH OF ORANGES. Eccs. 
SARDINES. Cop’s Ror. 
JAM. 

LUNCHEON. 
Coup Lee or Murron. SCALLOPED TOMATOES. 
FRIED POTATOES. CARLTON PUDDING. a” 





Peel 6 large tomatoes by pouring boiling water over them for 
a few seconds, then butter a scallop or fireproof dish and lay some 
slices of tomato at the bottom, then a layer of bread crumbs, a 
good sprinkling of pepper and salt, 1 ounce of oiled butter, and 
1 teaspoonful of chopped parsley, add more tomatoes and butter, 
and bake in a fairly hot oven for twenty minutes. 


Take 3 ounces of flour, same of chopped suet, stoned raisins, 
and sugar, and mix all well together with 1 pint of milk into a stiff 
paste, flavour with a few drops of essence of ratafia, fill a buttered 
basin with the mixture, tie a floured cloth over, put the pudding 
into boiling water, and boil for four hours; turn out, and cover 
with sauce made as following :—Put 1 piled table-spoonful of corn- 
four into a basin, wet it with a little cold water, then pour enough 
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boiling milk over it to make it the thickness of cream, add 
4 ounce butter, 3 drops of ratafia flavouring, then mix thoroughly, 
and it 1s ready. 


DINNER. 


ARTICHOKE Soup. POTATOES. 
CHICKEN PIE. CREAM CAKE. 
Savoy CABBAGE. 





Cut the chicken into small neat pieces, and season well with 
pepper, salt, and chopped onion, dredge with flour, and fill a pie- 
dish, add 2 hard boiled eges cut into slices, some small rolls of 
bacon, and cover with weak stock or water; put a rich paste over, 
decorate prettily with leaves of pastry and bake in a fairly hot oven 
for one hour, ‘then glaze it with the beaten yolk of 1 egg, return 
it to the oven for ten minutes, and then stand it on the hot plate 
for three-quarters of an hour. 


Slice a pound cake, taking a round out of each centre with a 
paste-cutter, replace in its original form with layers of different jam. 
between each slice, and then ice the outside with icing, and dry in 
a gentle oven; fill the centre with whipped cream flavoured with 
vanilla. 


a a a 


MARCH 6th. 


BREAKFAST. 
HoMINY. Mutton RussoLes WITH 
Hor ROo.ts. PorTaToOEs. 
Bakep APPLES. GRILLED Happock. 
Honey. 

LUNCHEON. 
Pork Cur.ets. ' Onions av GRATIN. 
CELERY SAUCE. Rice Puppine. 





Trim some cutlets neatly from a loin of pork, and broil them 
over a clear fire for fifteen minutes, until they are brown and 
thoroughly cooked, then brush them over with glaze, and 
serve with celery sauce made as following :—Cut the white part of 
2 heads of celery into dice (the outer leaves will do for the stock 
pot), and put them into a saucepan with 1 sliced onion, a pinch of 
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sugar, pepper and salt, a bunch of sweet herbs, 1 gill of white 
stock, and 14 gills of milk, let it boil up, then simmer till 
quite tender, pass through a sieve; now mix all well together in a 
saucepan with 1 ounce of butter and 1 ounce of flour, add the celery 
puree, and bring to the boil. 


Shee some Spanish onions into a fireproof baking dish which has 
been well greased, then add a layer of bread crumbs, a little pepper 
and salt, and another layer of onions, place some butter all over, 
and cook in the oven for about one and a half hours, or until 
the onions are quite soft and brown; grate some cheese over and 
return to the oven, and serve very hot. 





DINNER. 
FILLET OF SOLE AU CREME. SPINACH. 
SIRLOIN OF BEEF. SUSSEX WHIPS. 
Horse Rapisu SaAvce. STEWED RHUBARB. 


POMME DE TERRE SOUFFLEE. 





Fillet 2 or 3 soles, tie each piece in a knot and place 
them in a buttered tin, season with pepper and salt; cook in 
a moderate oven for about ten minutes; when done, drain off 
the butter, dish the fillets, and pour over the following 
sauce :—Beat up the yolks of 4 eggs in a small saucepan, add 
1 gill of thick cream, 2 ounces of butter, and pepper and salt to 
taste; put the saucepan on a very gentle fire and stir until the 
sauce is thick; add a few drops of lemon Juice, and serve. 


Peel and slice potatoes, dry thoroughly in a cloth, and plunge in 
boiling fat; when partly cooked take them out, let them get 
nearly cold, then plunge again into the boiling fat; the second 
immersion causes them to swell out. A little practice is required 
to be able to take the potatoes out of the fat the first time at the 
right moment. 


Mix well together in a basin 4 pint of thick cream, $ pint of 
brandy, + lb. of powdered sugar, a squeeze of lemon juice, and 
1 lump of sugar that has been rubbed on the rind of a lemon; when 
mixed thoroughly whisk the whole in a large basin, and as the 
froth rises take it off with a spoon, and fill custard cups. 
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MARCH jth. 


BREAKFAST. 
PORRIDGE. PLtoum JAM. 
Brown BREAD. SARDINES. 
WATERCRESS. Savoury BREADS. 





Cut some slices of bread rather thin, remove the crusts, then 
trim them into cutlet shapes, dip them lightly in milk, strew a 
little pepper and salt over, brush them over with the yolk of 
1 egg in which a small quantity of chopped herbs has been added ; 
fry a golden brown; arrange on a hot dish and place 1 poached 
erg on each. 


_—— 


LUNCHEON. 
Brawn OF SHEEP’s Heap. /PoraTOES (BAKED IN THEIR SKINS). 
Coup BEEF. BANANA PUDDING. 





Boil a sheep’s head until quite tender with a little salt Gt will 
take about three hours) and 1 onion, then take all the meat off 
the bones and cut it into neat pieces, keeping the tongue whole ; 
now slice 3 hard boiled eggs and place them at the bottom of a 
wetted mould, put the pieces of meat in with the tongue in the 
centre, add plenty of black pepper, a few crushed peppercorns, 
some salt, a little chopped parsley, and a few small pieces of bacon, 
pour about 4 teacupful of stock over, and when cold turn out, 
and garnish with parsley. 

Skin and slice 4 bananas into 1 pint of milk, and when boiling 
add, well mixed and gradually, 2 table-spoonfuls of cornflour, 
1] table-spoonful of sugar, and the beaten yolks of 2 eggs; when the 
mixture has thickened pour it into a pudding-dish ; beat the whites 
of the eggs to a stiff froth with a little sugar, and pile on the top ; 
put it into the oven for three minutes to brown slightly. 


DINNER. 
GIBLET Soup. SALSIFY. 
Roast HARE. WiIcKHAM PEARS. 
CURRANT JELLY. Savoury Biscuits. 


POTATOES. 





Peel some large cooking pears, halve them (the stalks should be 
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left), core them, make a hollow in the centre of each; put # lb. of 
sugar into a stewpan with 1 pint of water and about 1 teaspoonful 
of cochineal, and when the syrup comes to the boil put in 2 or 3 
cloves and the pieces of pear, taking care that they do not touch ; 
simmer very gently until tender; let them get cold in the syrup; 
whilst these are cooking take 2 ounces glacé cherries and chop 
them; then put into a basin } table-spoonful of creain of rice and 
add gradually the yolks of 3 eggs beaten up with 4 pint of milk, 
sweeten to taste and flavour with vanilla; turn this into a jug and 
stand in a saucepan of boiling water, stir till it thickens, then take 
it off the fire, add the cherries, and when cold fill half the pieces 
of pear with the custard and cover them with the other pieces ; 
arrange neatly on a dish (entrée or glass), reduce the syrup until 
quite thick, and when nearly cold pour over. 

Butter some water biscuits, sprinkle them with cayenne pepper 
and salt, and grate some gruyére cheese thickly over; arrange on 
a @oyley, and garnish with parsley. 


~~ 
~~ 


MARCH 8th. 
BREAKFAST. 
Hor Toast. MARMALADE. 
RaDISHES. Friep Ham AND TOMATOES. 
Brown BREAD. Porato Breer FRITTERS. 





Cut the ham rather thin, and when cooked put it on one side to 
keep hot, and fry the tomatoes, which should be cut in halves, in 
the same fat; whilst they are cooking sprinkle with pepper and 
salt, and arrange them in the centre of a hot dish with the slices 
of ham round. 

Take some thin slices from the cold beef (the undercut, if there 
is any left), sprinkle with pepper and salt and cover with mashed 
potatoes mixed with 2 yolks of eggs (the potatoes left from yester- 
day’s dinner will do); egg and bread crumb each fritter. and fry 1 
boiling fat for five minutes. 


LUNCHEON. 
TOAD IN THE HOLE. Exmoor Puppine. 
FEriep Potatoes. 





Peel, core, and mince 3 or 4 apples, and to 4 Ib. add the same 
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quantity of bread crumbs and currants, ¢ |b. of moist sugar; beat 
up 4 eggs, and mix the whole together ; put into a buttered basin 
and boil or steam for one and a half hours. 


DINNER. 
Hare Sovp. POTATOES. 
Bo1teD LEG oF PorRK. BRUSSELS SPROUTS. 
Pease PuppInNc. APRICOTS EN CAISSE. 





Well butter an open mould, line it with rich crust and press the 
paste firmly round, leaving it higher than the mould; cut the edges 
into fancy form ; fill this with dry flour and bake it until it is quite 
set; remove the flour and put the case back into the oven to 
colour ; then carefully take the pastry out of the mould and fill 
with tinned apricots, which should have had the syrup boiled in 
+ lb. of sugar and reduced ; whip some cream and put on the top. 


MARCH oth. 


BREAKFAST. 
SALLY LUNNs. WATERCRESS. 
Brown BREAD. ForRCEMEAT EGos. 
MARMALADE. FRIED MUSHROOMS. 





Cover 8 hard boiled eggs all over with sausage meat, flour and 
fry until a nice brown; garnish with cut lemon and parsley ; serve 
either hot or cold. 


Peel the mushrooms, free them thoroughly from all grit, and 
put them into a frying-pan with 2 ounces of butter; fry rather 
Slowly for about half an hour, or until the butter is nearly all 
absorbed ; sprinkle with plenty of pepper and salt, and serve on 
toast. 


LUNCHEON. 
VirnNA STEAKS witH MasHep GRUYERE CHEESE. 
POTATOES. CELERY. 


REMAINS OF Ex3100R PuppInc. 





Take 14 lbs. each of rather lean beef or veal, trim off all the 
H 
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gristle and chop very finely, add salt and pepper to taste, a little 
minced onion or shallot, 1 teaspoonful of mixed sweet herbs, and 
2 well beaten eves; set aside until perfectly cold ; then form into 
steaks and fry in butter until they are thoroughly cooked (they 
Should be slowly done) ; serve on a hot dish with mashed potatoes 
or peas in the centre, and brown gravy in a tureen. 

Take the remains of the pudding, cut it into nice square pieces 
or rounds rather thin, put a little apple jam on each piece, then 
some sifted sugar, and serve neatly in a silver dish. 


DINNER. 
Bo1iLED HADDOCK. POTATOES. 
SHRIMP SAUCE. CABBAGES. 
CURRIED PORK (FROM LEG). BinsTEAD PuppING. 


BEEF OLIVES. 





Cut some thin slices of rump steak, trim them a nice shape ; 
make a seasoning of chopped suet, bread crumbs, chopped shallot, 
parsl.y, and pepper and salt; bind with a beaten egg; spread 
the slices with this forcemeat, roll them and secure in shape by 
tying firmly; stew very gently in nicely flavoured stock; then 
cover with egg and bread crumbs, and fry till brown; serve with 
a garnish of fried parsley; colour the gravy, and send it to the 
table in a tureen. 

Butter a piedish and line thickly with raspberry jam; mix 
3 ounces of cake crumbs, 3 ounces of pounded sugar, and 3 ounces 
of butter with 3 pint of boiling milk; let it get cool, then add 
3 eggs well beaten; pour all over the jam, and bake in a moderate 
oven for half an hour; turn out, and serve either hot or cold. 


MARCH oth. 


BREAKFAST. 
MitKx Rotts. Bacon AND FRIED POTATOES. 
Dry anpD Borrerep Toast. PILCHARDS. 


ALARMALADE. 





Fry the bacon, and put the slices on a hot dish; now fry the 
potatoes (which should be chopped) in the fat, pepper them well, 
and when brown arrange neatly on the dish with the bacon. 
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LUNCHEON. 


VEAL Brawn. APPLE Foot. 
FRIED PARSNIPS. PLaiIn Boitep Rice. 





Boil a kuuckle of veal] Weighing 7 Ibs. for three hours with 
I onion, turnip, and head of celery ; when tender take out all the 
bones and cut the meat into small pieces ; season well with pepper, 
salt, and sage, then turn them out into a cake-tin, and keep back 
nearly all the liquor; when cold serve whole out of the tin; the 
bones should be put back again with the remainder of the stock, 
and simmered slowly for several hours with vegetables, when an 
excellent stock will be ready for use. 


Take about 3 Ibs. of apples, peel them, and take out the cores, 
and boil in just sufficient water until soft; now rub through a 
colander ; boil 4 pint of milk with t lb. of moist sugar, add 1 ere 
well beaten, and let it cool 3 then mix gradually with the pulp ; 
turn out into a glass dish, and serve with cream. 


6 
DINNER. 
Ox Tain Soup. POTATOES. 
BRAISED Berxr. VIOLET Puppina. 
CAULIFLOWERS. Ouives av Fore GRAS. 





Butter a piedish, stick it all Over at the bottom and sides with 
ratafias, then put a layer of macaroons, a layer of apricot jam, then 
a layer of ratafias; beat up J eggs, leaving out the white of 1, add 
+ pint of cream and 1 ounce of pounded sugar; whisk and pour by 
degrees over the ingredients in the piedish ; bake in a slow oven for 
three-quarters of an hour, or until quite Set ; when cold turn out, 


and whip the white of the egg and place on top. 


Shape some crofitons and spread them with paté de foie eras, 
put on each a blanched olive filled with foie gras; decorate the 
edges of the crotitons and top of the olive with maitre dhotel 
butter. (Maitre d’hotel butter is made by beating together 1 ounce 
of butter, 2 teaspoonfuls of parsley, and 4 drops of lemon juice.) 
Allow it to cool before using, 
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MARCH rth. 
BREAKFAST. 


PORRIDGE. Coup BEEF. 
MUFFINS AND CRUMPETS. Friep PLAICE. 
STRAWBERRY JAM. 


LUNCHEON. 


Savoury Beer PIz. Gosport PuppDING. 
Marrow Bones. 





Line a dish with a layer of mashed potatoes, then mince some of 
the beef finely with a little chopped onion, 2 hard boiled eggs cut 
in slices, and pepper and salt to taste; lay this on the potatoes ; 
now cover over with potatoes, and cook in a moderate oven for 
three-quarters of an hour, or until the potatoes are nice and brown. 


Get the butcher to saw the bones in halves, cover the top over 
with a common paste, then tie a cloth over each, and boil for two 
hours ; each bone should be set upon toast, and the dish garnished 
with parsley ; serve very hot. 


Take the weight of 3 eggs in their shells of flour, butter, 
currants, and sifted sugar; cream the butter, and mix it with the 
sugar; then stir in the eggs, which must be beaten separately to 
a froth; then shake in the flour a little at a time, and last of all 
the currants; beat until quite light, then three-parts fill some 
dariole moulds, and bake in rather a hot oven from ten to fifteen 
minutes. 


DINNER. 
STEWED I[ELS. Turnip Tops. 
BROILED PIGEONS. POTATOES. 
BorteD Ham. SAFFRON PUDDING. 4 





Take 4 large pigeons, split the backs, and rub the birds over with 
butter, season well with pepper and salt, and rub a sliced garlic or 
shallot over; broil over a clear fire for a quarter of an hour or 4 
little longer ; serve with mushroom sauce poured over the birds. 


Take 4 lb. of fine cake crumbs, same of finely chopped suet and 
pounded sugar; beat the yolks and whites of 2 eggs till they are 
light; then mix with the cake crumbs and sugar the grated rinds 


=) e 5 a ° 
of 2 lemons, and with the eggs a few drops of saffron; mix all 
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thoroughly together ; fill a buttered mould, tie down with a paper 
on the top, then a pudding cloth, and boil for one and a half hours ; 
serve with a sauce, which is made by mixing 1 table-spoonful 
of arrowroot with a very little cold water, 1 ounce of butter, 
; pint of boiling water, and 3 drops of essence of almonds; 


give one boil up, stirring all the time, and it is ready. 








MARCH 12th. 


BREAKFAST. 
Hor Toast. Honey. 
SCONES. Coup Han. 
WATERCRESS. BaxKep Swipes. 


DisH OF ORANGES. 





Dry the slips and brush over the white side with dissolved 
butter, then cover with bread crumbs, and lay the white side upper- 
most in a baking-tin in which a little butter has been dissolved ; 
bake in a brisk oven for fifteen minutes > Sprinkle a little pepper, 
salt, and chopped parsley over, and serve very hot; garnish with 
cut lemon. 





LUNCHEON. 


Mincep Haw wiry POACHED RECHAUFFEE OF SAFFRON 
Eceas anp Spinacn. PuppING. 
MACARONI CHEESE. 





Make a border of spinach, and fill the centre with minced ham, 
which should be nicely flavoured 3 put poached eggs on top and 
sippets of toast round. 


Cut the remains of the pudding into thin diamond-shaped pieces, 
put one on top of one another like a sandwich, and fry very care- 
fully in hot butter until they are brown ; sift Sugar Over, and serve 
hot. 





DINNER. 
GLASTONBURY Soup. Cuip Porarogs. 
GUINEA FowL (LARDED) WITH TINNED ASPARAGUS. 
SAUSAGES. APPLE Popping. 





Take 14 Ibs. of lean veal, cut it small, and put it into a stewpan 
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with 1 table-spoonful of pearl barley, 14 pints of white stock, a 
little pepper, salt, and minced onion; simmer until tender (which 
will be in about two hours), then rub all through a sieve; add 
another $ pint of stock and } pint of boiling cream; serve with 
small crottons; if any of the ham is left a little may be put in 
with the veal. 


Lard the birds, and bake in a moderate oven for one and a 
quarter hours, baste frequently, and serve with brown gravy and 
bread sauce in tureens, and fried sausages round the dish. These 
birds have a very delicate flavour and are highly esteemed. 


Take the asparagus carefully out of the tin, put it into boiling 
salted water, and boil for five minutes, or until soft; drain and 
serve on toast, with a tureen of melted butter. 


Take 4 ounces of cake crumbs, same of sifted loaf sugar, and 
suet, the grated rind of a lemon, 4 lb. of apples (weighed after 
being pared, cored, and chopped), 1 table-spoonful of self-raising 
flour, and the strained juice of 2 lemons, and 2 eggs; beat all 
thoroughly together, put into a buttered mould, and steam for 
three hours; serve with sweet sauce. 


MARCH 13th. 


BREAKFAST. 
BREAD AND MILE. DEvILLED Drum STICKS. 
MUFFINS. CERVEILLES D’AGNEAU. 
Brown BREAD. 

LUNCHEON. 
F'RICASSEED FowLu. MasHED PotaTOEs. 
BRAWN. Ruvusars Moun. 





Cut the remains of the fowls into neat: pieces, make a rich brown 
thickened gravy nicely flavoured with onion and a suspicion of 
lemon peelg stir the yolks of 2 eggs with } pint of cream, and 
let all get thoroughly hot; then serve in a ring of pastry or border 
of mashed potatoes. 

Wash the rhubarb and cut it into small pieces to fill a quart 
basin; boil very gently with 1 gill of water, 1 lb. of loaf sugar, 
and the strained juice and grated rind of 4 lemon; stir occasion- 
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ally ; whilst this is cooking soak 4 ounce of gelatine in a little water 
and add it to the rhubarb; stir all briskly, and put 3 or 4 drops of 
cochineal and the same of almond flavouring; turn into a wetted 
mould, and when perfectly cold turn out. Devonshire cream or 
custard may be served with this dish. 


DINNER. 
TomMATO SOUP. Snow PotatTogs. 
BonED Riss OF BEEF. GREENGAGE PUDDING. 
LENTILS. Curry Toast. 





Mix 1 heaped table-spoonful of flour with a little Harvey, sauce 
or mushroom ketchup; then add the tinned tomatoes, liquor and 
all, 1 large sliced onion, 2 lumps of sugar, pepper and salt to 
taste, and 4 quart of weak stock; let all simmer until soft (about 
half an hour), then rub through a sieve ; serve with crottons. 


Soak the lentils overnight in rain water, if possible, then bring 
them gradually to the boil, add a little salt and chopped onion, 
and boil rather slowly for about two hours, then drain; return 
them to the saucepan with 1 ounce of butter, pepper to taste, and 
more salt if necessary, shake the pan about, and serve with a little 
minced parsley sprinkled over. 


Thicken 1 quart of milk with 3 table-spoonfuls of cornflour, 
simmer a few minutes, stirring all the time; add 3 well beaten 
eggs, a few drops of almond flavouring, and 4 lb. of loaf sugar ; 
have ready in a piedish 3 or 4 slices of bread and butter covered 
with greengage jam ; pour the liquid on the bread, and bake in a 
fairly hot oven for twenty minutes. 

Make a paste of curry powder, chutney, minced olives, butter, 
and salt; spread it on fried crotitons or buttered toast; warm in 


the oven, and just before serving sprinkle with lemon juice and 
cayenne. 


MARCH 14th. 


BREAKFAST. ° 
PORRIDGE. RADISHES. 
SaLLty Lunns. QurncE MARMALADE. 
W&ATERCRESS. GRILLED Cop. 





Cut the cod into nice steaks, dip them in flour, and then in oiled 
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butter, and grill over a clear fire for about eight minutes ; dish up 


cu couronne ; season with salt, pepper, and a little butter, and 
garnish with watercress and chilies. 


LUNCHEON. 
CoLp BEsr. DEVONSHIRE JUNKET. 
BaKEeD POTATOES. CHEESE. 
Horse Rapiso Savce. CELERY. 





Make 1 pint of milk just warm, then put it into a deep dish with 
I dessert-spoonful of brandy and 1 teaspoonful of rennet, stir all 
together, then cover over for two hours; now spread some thick or 
clotted cream over the top, grate a little nutmeg and some sugar, 
and serve at once. 


DINNER. 
BoiLtep SALMON. Cmip POTATOES. 
LOBSTER SAUCE. CAULIFLOWERS. 
VEAL CUTLETS. Fruit CusTarD PUDDING. 


PTARMIGAN. 





- 


Take about + lbs. of the middle of salmon, scale and wash, and 
put it into boiling water (this preserves the colour) with a handful 
of salt; boil slowly for thirty-five minutes; drain thoroughly and 
serve On a napkin covered over with the other half; garnish with 
cut lemon and parsley. Dressed cucumber should be sent to table 
with salmon. 


Take the meat from a hen lobster, and cut it into small pieces ; 
put the spawn in a mortar with 1 ounce of butter, and pound it 
quite smoothly ; now make 4 pint of good melted butter, put in a 
dash of anchovy sauce, a little cayenne pepper, and 2 table-spoon- 
fuls of cream, stir well, and now add the lobster meat, and warm 
through. Sometimes the lobster shells are crushed, boiled in as 
little water as possible, strained and added to the sauce, which 
vives a richer flavour; but many cooks will not take the extra 
trouble. 


Ptarmigan should be hung some time, when they will be found 
excellent. Flour the birds and put them in a moderate oven for 
three-quarters of an hour, baste frequently, and send them to table 
on hot buttered toast, with tufts of raspings here and there on the 
dish ; send brown gravy and bread sauce to table. 
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Line a buttered pudding-basin with slices of bread and butter 
(without the crust) about a quarter of an inch thick (the pieces of 
bread must fit together neatly), pour on sufficient hot stewed fruit 
well sweetened (it will be bottled at this time of the year) to fill 
the basin, and cover with more slices of bread; put a plate on 
this and a weight, and let it stand until the next day ; turn it out 
on a glass dish, and cover the pudding with thick custard; serve 
at once. 








MARCH sth. 
BREAKFAST. 


Hor anp Coup Toast. SARDINES. 
STEWED RHUBARB. GRILLED Mutton Cyops. 


LUNCHEON. 


Cotp SALMON. PoraTogEs. 
HasHep PTrarMIGAN. CHEESE FONDUE. 





The bone of the salmon should be taken out, the fish turned over, 
and garnished with parsley, sliced cucumber, and capsicums. 


Cut the remains of the birds into small neat pieces, stew gently 
for half an hour in a nicely thickened brown gravy delicately 


flavoured with shallot and lemon Juice ; serve: sippets of toast round 
the dish. 





DINNER. 
ARTICHOKE Sovp. SEA Kate. 
Roast Loin or Pork. POTATOES. 
APPLE SAUCE. Apricot Egqgs. 





Boil the syrup from a tin of apricots in 4 lb. of loaf sugar, and 
reduce it till thick; whilst this is being made, cut a sponge or 
madeira cake into small rounds, dip half an apricot into the syrup 
and place on each round of cake; arrange some Devonshire or 
whipped cream neatly round to resemble a poached egg, and erate 
a little nutmeg over to represent pepper. 
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MARCH 16th. 


BREAKFAST. 
MuFFINS AND CRrUMPETS. AncHOVY PASTE. 
MusTAaRD AND CRESS. Bacon anp Friep Kaas. 
MARMALADE. 

LUNCHEON. 
Cotp Loin or Pork. 
POTATOES LEFT FROM DINNER Rice Mow.ps. 


(TO BE FRIED). 





Sunmer 1 teacupful of rice in 1 quart of milk with 4 lb. of loaf 
sugar and 1 ounce of butter until soft; stir in a few 
drops of vanilla, put the rice into small moulds or teacups, 
and leave till cold; then turn out and arrange on a glass dish; 
ea a piece of red currant jelly on each and pour thick custard 
round. 


DINNER. 
Haricot Puree. TuRNIP Tops. 
Roast Ducks. PINEAPPLE IN MARZIPAN. 
CRANBERRY SAUCE. Baxkep CustarD PupDING. 


Crip PorTaTors. 





Take 4 lb. of ground almonds, 6 ounces of icing sugar, 1 tea- 
spoonful of orange flower water, 1 table-spoonful of brandy, and 
2 whites of eggs; mix all together into a stiff paste, and form into 
little round cases 14 inches in diameter, brush round with the white 
of egg, and roll in finely chopped pistachio nuts or almonds; fill 
with a thick syrup slightly coloured and flavoured with vanilla, 
and some glacé pineapple cut in small pieces; decorate on top 
with whipped white of egg and cochineal sugar. 


MARCH 17th. 


BREAKFAST. 
HomIny. BakED APPLES. 
Brown BREAD. Savoury OMELETTE. 
Hort Rotts. SARDINES. 


MustarD AND CRESS. 
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LUNCHEON. 
F'RICASSEED Ducks. Coup Custarp PuppINa. 
POTATOES. ORANGE AND APPLE SaLap. 





Peel and core some good eating apples, and cut them into slices : 
now peel some oranges, slice these through, remove all pips and 
core, and place the fruit in a glass dish; alternate layers of apples 
and oranges, and sprinkle sugar thickly over (the top layer should 
be oranges); leave for two hours, until the Syrup is well mixed 
with the fruit; pour over a glass of maraschino or brandy, 
and serve. 





DINNER. 
CLEAR Soup. Snow Poraross. 
Roast Lea or Morton. Daisy Puppina. 
Brussets Sprouts. CHEESE STRAWS. 





Put into a basin 2 ounces of butter, + lb. of castor sugar, and 
1 table-spoonful of milk, beat them to a cream ; now whip the 
whites of 3 egos to a froth, and add them > 5 ounces of cornflour, 
and $ teaspoonful of essence of ratafia ; beat well, pour all into a 
buttered tin, and bake twenty minutes in a quick oven; when 
cold cut through in half, spread with jam and whipped cream, 
join together again, and cover with icing. 











MARCH 18th. 


BREAKFAST. 
Biscurrs anp Mixx. DEVILLED SARDINES. 
ONEY. Savoury Sconss. 


RaADISHES. 





Beat 3 ounces of butter to a cream with 1 tablespoonful of 
anchovy sauce, season with cayenne ; now toast some scones, split 
them, and put the mixture in the centre; serve very hot. 
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LUNCHEON. 


CoLtp Lea or Morton. MARMALADE PUDDING. 
FRIED PARSNIPS. 





Mix 1 lb. of flour, + lb. of bread crumbs, + lb. of suet, 4 lb. of 
brown sugar, ¢ lb. of marmalade, and 1 well beaten egg together ; 
put into a buttered basin, and boil for two hours. 


DINNER. 
SMELTS. POTATOES. 
BEARNAISE SAUCE. SEA KALE. 
Mutton RIsSOLES. ApricoT PupDING. 
Haur Catr’s HEap. CHEESE STRAWS. 





Take the largest smelts you can procure, split them with a very 
sharp knife, and take out the backbone; mix 1 table-spoonful of oil 
with 4 teaspoonful of salt and a little white pepper; sprinkle the 
hsh with this preparation, and lay them flat on an oiled gridiron ; 
cook over a clear fire for four minutes, and cover with bearnaise 
sauce, which is made by mixing a finely chopped onion or shallot 
with 8 crushed peppercorns and 2 table-spoonfuls of butter ; 
beat until soft and creamy; now whisk the yolks of 4 eggs 
thoroughly, add the butter by degrees, season with 6 drops of 
tarragon vinegar; turn out into a small lined saucepan, and stir 
until it thickens without boiling. 

Soak 1 breakfast-cupful of bread crumbs in 1 pint of boiling milk 
for five minutes; when nearly cold add the yolks of 4 eggs well 
beaten, + lb. of sifted sugar, 1 glassful of sherry, 1 dozen apricots 
(those left in the tin from the apricot eggs will do); mix all well 
together, and pour into a piedish, with a border of paste round the 
edge; bake in a moderate oven for half an hour. 


MARCH 19th. 


BREAKFAST. 
PORRIDGE. MustTaRD AND CRESS. 
Hot Ro.us. a Marrow Toast. 
MARMALADE. FRIED KIDNEYS. 





Take some marrow, and put it into a small stewpah with a little 
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salt; let it boil for one minute, then have ready 1 or 2 slices of 
hot toast, spread the marrow on these and put them into the oven 
or before the fire for about five minutes; sprinkle a little pepper, 
salt, and minced parsley over, and serve very hot. 


LUNCHEON. 
Curriep CaLF’s HEAD. BAKED PuLum PuppDING. 
FRIED ONIONS. 
DINNER. 
Mock TurtrLEeE Sour. PoTratorEs AND TINNED 
VENISON Pre. TOMATOES. 


EMPIRE PUDDING. 





Cut 5 ounces of spongecake into small pieces, put them into a 
basin with 3 ounces of crystallised cherries, 1 gill of brandy, and 
+ Ib. of sifted sugar; now chop up 2 ounces of angelica, 2 ounces 
elacé pineapple, and add them; whip up the cream and beat the 
eggs well; pour both on the ingredients in the basin; put all 
into a buttered mould, and steam for one hour. Half this quantity 
makes a nice sized pudding. 


MARCH 2oth. 


BREAKFAST. 
BuTTERED SCONES. STEWED RHUBARB. 
Honey. ButteEREeD Eaes. 
Brown BREAD. CoLtp CUSHION OF Bacon. 
LUNCHEON. 
CusHION OF Bacon. RECHAUFFEE OF APRICOT 
ARTICHOKES. PupDDING (CUT IN NEAT 
PoratoEs witH CREAM. SLICES AND MADE LIKE 
SALSIFY FRITTERS. SANDWICHES). 





Cut some slices of cold boiled artichokes, and fry them lightly in 
butter ; fry also 1 sliced onion and some small dice of lean ham or 


110 Lhe Day-by-Day Cookery Bool: 


bacon » now butter a piedish, and lay in some of the slices of 
wrtichoke ; sprinkle them well with the onion, bacon, and a little 
parmesan cheese ; then add more artichokes, and so on till all the 
materials are used up ; now beat up the yolks of 2 eggs with J} pint 
of cream, add pepper and salt to taste, and pour the mixture into 
the dish ; strew the top with bread crumbs, and bake till brown. 


Boil some salsify till tender, mix with it 1 table-spoonful of 
cream, the yolks of 2 eggs, a squeeze of lemon juice, and a little 
pepper and salt; make into small cakes, dip in butter, and fry a 
pale brown; serve on a paper d’oyley, garnished with watercress 
and cut lemon. 


DINNER. 
LOBSTER PATTIES. New Potatoes. 
FOREQUARTER OF LAMB. SPINACH. 
Mint Savce. GELEE DE Riz. 





Line some patty-pans with puff paste, and fill each one with 
flour, cover over with paste, brush over with egg, and bake a light 
brown ; now take a lobster (a tinned one will do), mince the meat 
very finely, and add 4 table-spoonfuls of white sauce, $ teaspoonful 
of anchovy sauce, a squeeze of lemon juice, and cayenne to taste, 
stir 1t over the fire for five minutes ; remove the lids of the patty- 
pans, shake out the flour, fill with the mixture, and put on the lids 
again ; serve hot in a silver dish, garnished with parsley. 


Lamb is now just coming into season, although it can be procured 
as early as Christmas, and the New Zealand lamb is with us nearly 
all the year. A. forequarter of 9 Ibs. will take about three hours in 
a moderate oven ; baste frequently, and serve with the gravy that 
flows from the meat. The shoulder should be lifted before the 
joint is sent to table, a squeeze of lemon juice, a small piece 
of butter, and some pepper and salt sprinkled on the top of the 
target ; garnish the knuckle with a small paper frill. 


Put } pint of vinegar in a basin with 3 ounces of moist sugar ; 
stir until dissolved, then add 2 table-spoonfuls of finely chopped 
mint. 

Scrape the potatoes (they will, of course, be foreign ones this 
time of the year, and will not scrape so readily as these later on), 
and throw them into cold water for a few minutes to preserve the 
colour, then put them into fast boiling salted water, with a sprig 
of mint, and boil very fast for about ten minutes; drain, and serve 
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very hot in a vegetable-dish with 4 ounce of salt butter and a little 
finely minced parsley. 

Wash thoroughly 4 table-spoonfuls of rice, and place it in a 
lined saucepan with 1 quart of fresh milk; cook slowly without 
stirring until the rice is tender; drain, and sect it on one side to 
cool; while this is cooling, soak 1 table-spoonful of gelatine in 
cold water (just enough to cover) for one hour, then pour over it 
} pint of boiling water; add 1 cupful of powdered sugar ; stand the 
basin containing the gelatine mixture in a pan of boiling water 
and stir until dissolved; then turn in the rice and mix 
thoroughly ; whip 1 pint of cream to a stiff froth, and stir as lightly 
as possible with the other ingredients; flavour with sherry or 
maraschino, and pour into a well wetted mould; when quite cold 
turn out, and pour preserved strawberries or cherries round. 


— 
— 


MARCH 2ist. 


BREAKFAST. 
MARMALADE. STEWED PEARS. 
Hor Rotts. FILLeETtTeED Driep Happoceg. 
Brown BREAD. TINNED TONGUE. 
LUNCHEON. 
CoLp SHOULDER OF LAMB. MASHED PoraTors. 
Mixt Sauce. BuackK Down PuppINa. 


SALAD D’HIVER. 





Take 1 teacupful of flour, chopped suct, sugar, bread crumbs, 
jam or marmalade, and 1 teaspoonful of carbonate of soda; mix all 
well together, put into a buttered basin and boil for three hours ; 
turn out and pour a little hot jam or marmalade over. Greengage 


jam without the stones is very good for this pudding. 


DINNER. 
TURBOT. TINNED PEAS. 
SHRIMP SAUCR. ORANGE FRITTERS. 
BracE oF BLACKCOcKE. DEVILLED ALMONDS. 


Cure Porators. 





The blackcock is a delicious bird, and is largely imported now 
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from Norway, therefore we cai get them here when our game is over. 
They should not be washed, but thoroughly wiped with a damp cloth, 
put into a fairly brisk oven, and well basted with butter; cook for one 
hour, ora little Jonger should the birds be very large, and serve them 
on toast ; send brown gravy, bread sauce, and a cut lemon to table. 
Particular care must be paid to the basting, or they will be dry. 


Peel the oranges and cut them into rounds, carefully taking out 
all the pips, sift some sugar over, then dip them in a batter and fry 
in boiling lard or butter for three minutes ; drain on blotting paper, 
and arrange neatly on a hot dish, sift fine sugar over, and garnish 
with chopped dried cherrics. 


Blanch the almonds, dry them in a eloth and put them in a frying- 
pan, in which 2 ounces of butter have been made very hot slowly, 
till they are of a golden brown ; then drain on a sieve, sprinkle with 
salt and a little cayenne, and serve hot on a paper d’oyley. 


MARCH 22nd. 


BREAKFAST. 
PORRIDGE. WATERCRESS. 
ScONES. FrRiep PLAICE. 
J ABI. OrcrF Saute. 
LUNCHEON. 
Srewep LamB AND PEAS. APPLE TART. 


Bakep PotaTOEs. 





Take the remains of the brisket of lamb, cut it into niee sized 
pieces, removing some of the fat, and stew it gently in a little 
thickened gravy (not too highly coloured, but weil flavoured) for a 
quarter of an hour; when cooked put it on a dish with sippets of 
toast round, warm the peas left from last night’s dinner, and put 
them in a heap on the top of the meat. 


DINNER. 
RECHAUFFEE OF TURBOT WITH POTATOES. 
ITALIAN SAUCE. Turnip Tops. 
BriackxcockK PI. CHERRY CUSTARD PUDDING. 
Mutton CuTLets AND ToMATO 


SAUCE. 





Take all the bones and skin from the coid turbot, and cut the fish 
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into neat serving pieces, make a sauce by putting $ pint of white 
stock into a stewpan with a few chopped mushrooms, and 
2 minced shallots; stew gently for fiftcen minutes; then 
add 4 teaspoonful of pounded sugar, the juice of $ lemon, and 
1 teaspoonful of minced parsley ; just warm the fish up to boiling 
point, then serve in a border of rice garnished with croutons. 


Take all the meat from the birds, and put the bones on in a little 
water with an onion, let them simmer until all the goodness is 
extracted, then strain; put the meat in a piedish closely packed 
together, with plenty of black pepper, 1 finely chopped shallot, a little 
flour, and some salt, aud 2 hard boiled eggs, cover with the stock, put 
a good paste over, nicely decorated with leaves, and bake in a fairly 
brisk oven for three-quarters of an hour; glaze, and serve with a 
fancy paper frill round the dish. 


Take 4 ounces of fine flour, mix it gradually with $ pint of milk in 
an enamelled stewpan, boil for ten minutes, stirring all the time, mix 
in the yolks of 5 eggs, 3 ounces of castor sugar, and a few drops of 
essence of almonds, allow it to cool ; now whip the whites of the eggs 
to a stiff froth, and beat quickly and lightly into the custard ; butter 
a pudding-basin, ornament the inside with the cherries, put in the 
mixture, leaving room to rise, and steam for two hours ; serve with 
wine sauce. 


MARCH 23rd. 


BREAKFAST. 
Muturrins AND CRUMPETS. Bakep APPLES. 
RaADISHES. Bacon OLIVvEs. 
CRESS. DEVILLED SARDINES. 


STRAWBERRY JAM. 





Cut some very thin slices of bacon, lay the pieces flat, and place a 
little minced meat (tongue and lamb), well seasoned, on each piece, 
roll up the bacon tightly; dip in batter, fry a golden brown, and 
garnish with fried parsley. 


LUNCHEON. 


SINGAPORE Eas. MASHED POTATOES. 
Brawn. HAZELMOUNT PuppDING. 


Poach some eggs and lay them on squares of buttered toast, have 
I 7 
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ready some curry sauce, rather thick, and when it is very hot pour it 
over the eggs. 


Take 4 ounces of chopped suet, same of flour, currants, and raisins, 
aud bread crumbs, 2 table-spoonfuls of treacle, and } pint of milk ; mix 
well, and boil in a buttered mould for four hours. 


DINNER. 
WHITE Soup. STEWED CELERY. 
Roast AitcH Bone or BEEF. Horse RapisH SAvce. 
POTATOES. PINEAPPLE PUDDING. 


Take 1 quart of good white stock, add 1 ounce of tapioca, a 
suspicion of mace, and 1 slice of stale bread crumbled; boil for a 
quarter of an hour, then add 3 pint of hot milk or cream, season 
with white pepper and salt, turn all into a soup tureen, and 
immediately throw in 1 teaspoonful of very finely minced parsley ; 
serve with crofitons. 


An aitch bone of beef weighing 10 lbs. will take three and a half 
hours to cook in a moderate oven, baste frequently and pour the 
gravy that flows from the meat over it. This part of beef is generally 
tender, and of a tine flavour, but as there is so much bone it cannot 
be called an economical joint. 


Work 4 ounces of butter to a cream, then add 4 ounces of castor 
sugar, 2 eggs beaten together until light ; then stir in by degrees } Ib. 
of powdered biscuits, add 4 of a preserved pineapple cut in dice, and 
filla buttered mould with the mixture, cover with buttered paper, 
and steam one hour; turn out on a hot dish and serve with pine- 
apple sauce, which is made by taking the rest of the pineapple, 
cutting it in small pieces, and cooking it m a small lined saucepan 
with a little of the syrup and 2 ounces of loaf sugar; reheat, and 
pour over the pudding. 


MARCH 24th. 
BREAKFAST. 


RusKs AnD MILK. WATERCRESS. 
Hor Rous. ANCHOVY TOAST. 


RaDISHES. BRAWN. 
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LUNCHEON. 
Cotp BEEF. MASHED POTATOES. 
Horse RapisH SAUCE. Aunt MartTua’s CAKES. 


Melt 2 ounces of butter in a saucepan with 2 ounces of brown 
sugar, 1 ounce of citron cut in small pieces, and 4 ounces of sultanas ; 
make some flaky pastry, roll out thinly, cut into rounds, put a little 
of the mixture on each, wet the edges, and pinch them together to 
form a dumpling; sprinkle with sugar, and bake for about ten 
minutes in a fairly hot oven. 


DINNER. 
FRIED FLOUNDERS. SPINACH. 
ANCHOVY SAUCE. Savoury SANDWICH. 
BEEF RISSOLES. STinTON CHEESE. 
LARDED CALF’s LIVER. CELERY. 


POTATOES. 


Rub the fish over with salt about two hours before they are 
wanted ; then wipe them dry, dip them in egg and bread crumbs, fry 
for about ten minutes, and garnish with crisped parsley. 


Lard the liver all over and put it into vinegar with 1 chopped 
onion and a little parsley, thyme, bay leaf, 4 teaspoonful of salt, 
aud the same of pepper; let it remain in the pickle for twenty-four 
hours ; then bake it in a moderate oven for one and a half hours, 
basting frequently with the vinegar, &c.; glaze it, and serve a rich 
brown gravy round the dish. 


Cut some rounds of bread and butter with a fancy cutter; chop 
the Icaves of some watcrcress and mix them to a paste with a little 
butter, lemon juice, and a few picked shrimps or fillets of anchovy ; 
put a layer on each ronnd, garnish with mustard, and cress, and 
radishes. 


MARCH 25th. 


BREAKFAST. 
Hor Toasr. STEWED RHUBARB. 
W ATERCRESS. Fish KEDGEREE. 
AM, Frirep Bacon. 


Wash and boil in milk 2 ounces of rice; then boil 2 eggs until 
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hard, chop the whites, and place the yolks on a wire sieve 
now take 1 lb. of cold fish (flounders), break it into flakes, et 
mix it lightly with the rice and the whites of eggs, season 
with pepper, cayenne pepper, and a little anchovy sauce; heat 
over the fire, then pile lightly on a dish, place the sieve over, and 
with a spoon press the yolks to it; serve very hot garnished with 
watercress. 


LUNCHEON. 


SEAMAN’S Pre. MaAcARONI CHEESE. 
HasHEeD Caur’s Liver. 


Put a layer of sausage meat in a piedish, sprinkle over a seasoning 
of finely chopped onion, sagc, pepper, and salt, and cover this with 
mashed potatoes, then another layer of meat and seasoning, finishing 
with potatoes on the top; bake in a moderate oven for about 
three-quarters of an hour ; serve with apple sauce. 


Cut the remains of the liver into neat slices, stew very gently for 
about ten minutes in the gravy that was left, put rolled fried bacon 
round the dish and small sippcts of toast. 


DINNER. 
Pea Soup. FRIED POTATOES. 
Lorn or Lamp. CaRrots A La CREME. 
Mint SAvce. CANTEEN CAKES. 





Soak 1 lb. of dried green peas in cold rain water for twelve hours ; 
then boil them for two hours in 2 quarts of white stock, add 1 finely 
cut onion, stick of celery, and 1 whole carrot; when the pcas are tender, 
pass through a sieve, return it to the sauccpan, thicken with peaflour, 
and boil for five minutes ; season with pepper and salt, remove from 
the fire, and stir in gradually 3} teaspoonful of cream or milk; 
serve fried croutons with the soup. 


A loin of lamb about 7 Ibs. will take two and a half hours to bake; 
send to table very hot, as the fat soon chills. 

Mix 3 well beaten eggs smoothly to a paste with 3 ounces of 
flour, 1 ounce of castor sugar, and 1 pint of cream; beat for two 
minutes, then fry as ordinary pancakes, spread a little hot raspberry 
jam over, roll up quickly, and sift fine sugar over ; send cut }cmon 
to table. 
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MARCH 26th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. SoLE A LA Lisson. 
RADISHES. Eecs wita Surips. 


Potrep Ham. 





Take 2 good sized lemon soles, slit the fish on both sides, 
and pour in a little anehovy sauce 3 butter a fireproof dish, put 
a little ehopped parsley in, and 2 mushrooms slieed ; then plaee 
the fish in, grate a little cheese over, add a dusting of blaek pepper, 
a few pats of butter, and bake in a moderate oven for half an hour ; 
serve in the dish that the fish are eooked iu. 


Poach some eggs and lay them on toast ; how make a sauce with 
+ ounee of butter, same of flour, and a little milk, season with 
pepper and cayenne pepper, add + pint of pieked shrimps ; give one 


boil up, and pour over the eggs. 





LUNCHEON. 


Cotp Loin or Lamp. CABBAGE SAuap. 


Mint Sauce. BaKeD OMELETTE. 
BakED Porarogs. 





Take the outer leaves from a small hard uneooked eabbage, sliee 
the heart in thin sliees in a dish, and pnt a dressing of oil, tarragon 
vinegar, and pepper, and salt over. 


eee ee 
DINNER. 

LeNTEN Soup. Friep Parsnips. 

SHOULDER OF Morron. Movunpep RHUBARB. 

ONION Sauces. ANCHOVY. 

PoraTogrs. Bon Bovcue. 





Take about 3 Ibs. of eheap white fish, put it into about 
2 quarts of fish stoek, 1 onion, 4 cloves, a little blaek pepper 
and salt; when the fish is tender remove some of the nicest 
pieees, boil the rest for three hours, then pass all through a sieve 
(exeept the pieces. of fish that Were put on one side), reheat 
thicken with flour and butter, add 2 pint of hot er ; 


5 eam, a little 
cayenne and mineed parsley, and lastly the flaked fish. 
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Stew 1 lb. of rhubarb with a little lemon pecl and 1 lb. of eastor 
sugar, dissolve in it 1 ounec of soaked gelatine, and pass all through a, 
sieve, adding 14 pints of water; eolour with eoehineal, pour it into a 
mould to set, and when quite cold turn out on a glass dish, and plaee 
whipped cream round the dish. 


Cut some sliees of bread quarter of an ineh thiek from a tin loaf, 
and form into neat small rounds, dust over lightly with flour, and 
fry in deep fat; when a golden brown, drain and set them 
before the firc to dry; take a little butter and work it into 1 table- 
spoonful of bloater paste, arrange a little of this round the edge of 
the erotitons ; in the centre of caeh erotiton plaee a little yolk of 
hard boiled egg, with a dusting of finely ehopped parsley on tt. 


ee 
——_ 


MARCH 27th. 


BREAKFAST. 
BUTTERED SCONES. SauSAGE Eoos wWitH FRIED 
Brown BREAD. POTATOES. 
APRICOT JAM. GRILLED Muoutrron CHOps. 


STEWED APPLES. 





Boil 3 eggs until hard, then strip off the shells, and divide into 
halves; put a layer of sausage meat round cach piece of egg, then 


dip them into egg, then in fine bread erumbs, and fry till of a 
golden brown; arrange on a dish with fried potatocs. 


LUNCHEON. 


TOAD IN THE HOLE. Snow PoraTosrs. 
Mincep Morton. Saco BLANCMANGE. 





Take the remains of the mutton chops, mince up very fincly (leave 
out all gristly parts) with a little onion ; now make a nicely flavoured 
thickened gravy, put thc meat in, and stew very gently for ten 
minutes or until the onion is cooked ; serve in a dish with sippcts of 
toast round. Poached eggs may be served on the top. 


Soak 5 ounees of sago for five hours in 1 pint of eold water, then 
stir it into 1} pints of boiling milk, add 3 ounees of castor sugar and 
10 drops of vanilla; boil for twenty minutes (stirring all the time), 
then pour into a mould, and when eold turn out and pour eustard 
round. 
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DINNER. 
ScotcH Brornz. POTATOES. 
BraIsED BEEF. APPLE Tart. 
CABBAGE. OyYsTER OMELETTE. 





Put 2 pints of water in a saucepan with 2 lbs. of scrag of mutton, 
4 teacupful of pearl barley, and a little salt ; let it simmer very 
slowly for onc hour—taking care to remove all scum as it nses—then 
add 2 carrots, 1 turnip, lcek, and 1 onion all cut into dice, a pinch of 
pepper, and a bunch of herbs; simmer again for two hours more and 
skim again, now take ont the meat and the bunch of herbs, pour the 
broth with the vegetables, &c., into the tureen, add a little chopped 
parsley, and serve. 


Beard and mince some oysters, dust them with cayenne pepper, 
and when the omelctte is made simply fold up in it the raw oysters ; 
serve at oncc. 








MARCH 28th. 





BREAKFAST. 
Hort Toast. STRAWBERRY Janr. 
Hominy. Cotp Beer. 
Hovis Breap. PoacHep Eggs. 
LUNCHEON. 
Bakep Ragzsir. FRIED CaBBAGE AND POTATOES. 
Cotp BEEF. BEIGNET SovuFFLEE. 





Chop the cold cabbage and potatoes togethcr, add 1 onion finely 
minced, and season highly with pepper and salt; puta picce of dripping 


or butter into a frying-pan, and when it is very hot put the vegetables 
in, and fry until brown. 


Put 3 table-spoonfuls of flour into a basin, and pour over it just 
sufficient boiling water to form a stiff paste, stirring and beating 
well; let it cool, then break into it (without beating at first) the 
yolks of 4 eges and the whites of 2, stir and beat all well together ; 
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have ready some boiling lard, drop dessert-spooufuls of the batter 
In one ata time, and fry the fritters of a light brown ; they ought 
to rise considerably ; serve at onee on a hot dish with a spoonful of 
jam dropped on each fritter. 


DINNER. 
FILLETS OF TURBOT. POTATOES. 
Roast Fowl .s. Haricot BEans. 
BoitEp Bacon. CARFAX Puppine. ~4. 


Remove the dark skin from a small turbot, bone the fish, and ent 
it into eonvenient pieees; arrange the fillets in a well buttered pau, 
moisten with | glass of sherry, season with pepper and salt, and 
cover with a buttcred paper ; cook in the oven for twelve minutes, 
then arrange neatly on a hot dish and keep warm ; now thieken the 
sauee slightly (that whieh has flown from the fish), add 6 chopped 
mushrooms, half the juiee of a lemon, 1 table-spoonful of Harvey 
sauce ; allow this to get thoroughly hot, then pour over the fish ; 
garnish with sliees of lemon. 

Take 2 ounees of sweet and 4 ounee of bitter almonds, pound them 
to a paste, mix with 2 onnees of pounded sugar, 2 ounces of crushed 
biscuit, 3 onuces of warmed butter, 3 ounces of finely chopped beef 
snet, the yolks of 3 eggs, and the whites of 2 whipped well; mix 
altogether, then line a piedish with puff paste, put in all the 
ingredients, and bake three-qnarters of an hour; serve with syrup 
made from aprieot or plum jam. 


MARCH 2oth. 


BREAKFAST. 
PoRRIDGE. GREENGAGE JAM. 
Hor Rotts. Cotp Bacon. 
Honey. FRICASSEE OF RABBIT. 


Chop up the meat from the remains of the rabbit, season it well 
with pepper, salt, a little lemon juice, and $ ounee of butter ; put all 
into a small saucepan and heat for five minutes, then turn into a 
shallow dish with bread erumbs on top, lay little bits of butter over, 
and brown in the oven or before the fire. 
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LUNCHEON. 


CoLp FowLs AND Bacon. CarrnoTr PUDDING. 
ExETER POTATOES. 


Butter thoroughly a round baking-tin, place in this a quantity of 
sliees of raw potatoes eut of equal thickness, season well with pepper, 
sult, minced onion, parsley, with picces of butter all over the top ; 
cover with a plate, and bake in a brisk oven for one hour or more 
according to the size of the tin; when done, turn out and serve 
immediately, sprinkled with chopped parsley. 


Grate 1 large scraped carrot, then boil 3 pint of milk and pour it 
on } Ib. of biscuit crumbs and cover for ten minutes ; put the earrot 
into another 4 pint of milk (cold), beat 4 eggs, mix all well together, 
add } Ib. of sultanas, 3 ounces of castor sugar, and 1 pint of milk or 
cream ; pour into a buttered mould, and bake in a moderate oven for 
half an hour. 


DINNER. 
THORNSETT SOUP. POTATOES. - 
LaMB CUTLETS WITH FINE MASHED TURNIPS. 
p’HERBES SAUCE. SARDINES EN CAISSE. 


StuFFED Duck. 


‘Take 1 Ib. of veal and stew it for one hour, then add the remams 
of the fowls cut up in small pieces, a slice of bacon or ham, | onion, 
carrot, turnip, and } head of eelery; stew for four hours, then 
strain the soup, and when cold remove the fat ; add a seasoning of 
pepper and salt, thicken with arrowroot, give one boil up and serve. 
A little chopped parsley may be dusted on the top. 


Trim the cutlets neatly from the best end of neck of lamb, leaving 
a little fat on each, and fasten them into shape; brush over with 
beaten egg, then bread erumb and fry, dish daintily on mashed 
potato or spinach, and pour fine herbs sauce round them, which 
is made by chopping very finely 1 shallot, $ carrot, 6 mushrooms, 
and 1 teaspoonful of swect herbs altogether ; fry in a little butter 
until brown, then stir in 4 pint of thickened brown sauce ; boil and 
pour round. 


Bone a duck, fill it with a foreemeat made of 3 boiled chopped 
onions, 2 chopped apples, 1 table-spoonful of sealded sage, 1 tea- 
spoonful of salt, 4 teaspoonful of pepper, and 1 teaspoonful of 
lemon juice; truss it firmly, and stew gently in stock for two 
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hours; serve with a border of mashed turnips, and pour some 
thickened brown sauce over. 





MARCH 30th. 


BREAKFAST. 
MUFFINS. W ATERCRESS. 
Brown Brean. Coup Bacon. 


ORANGES. BovucHEES bp’ ANCHOIS. 


Bone 6 anchovies, mix them with the yolk of 1 hard boiled egg, 
a little Freneh mustard, lemon juice, chopped parsley, and pickled 
cuenmber, pound them together and pass through a hair sicve; have 
ready some crotitons, eover with the mixture, and sprinkle a little of 


the ehopped white of the egg over. 


LUNCHEON. 


RaBBit PUDDING. APPLES WITH RAISINS. 
MasHeEp PortatTors. 


Make a suct crust, butter a pudding-basin and line it, fill with 
pieces of rabbit eut small, dredge over with flour, add a good 
seasoning of pepper, salt, chopped onion, and a few small pieces 
of bacon or pork, pour in sufheient water or stock to cover; put 
rather a thick erust over, tie a eloth over the basin, and boil for 
three and a half hours; put a napkin round the basin whicn it 
goes to table, with a small sprig of parsley on top. 


DINNER. 
SALMON CUTLETS. Friep PoTATOoEs. 
ANCHOVY SAUCE. SPINACH. 
SHOULDER OF VEAL. MerorpHAM CREAM. 


CreEAM SAUCE. 


Cut some slices of salmon about 1 ineh thiek ; trim them niccly 
aud season with pepper and salt; lay eaeh slice on a piece of 
well buttered paper, twist the cnds, and broil gently over a clear 
fire for eight minutes; they may be served either in or out of 
the eases; garnish with watercress and eut lemon, and scnd 
anehovy sauce to table. 
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Take the blade bone from the shoulder of veal and fill the eavity 
with a seasoning of bread crumbs, thyme, marjoram, and a little 
lemon peel firmly minced, 1 ounee of ehopped bacon or ham, and 
salt and pepper to taste; sew up the opening, and press the meat 
into a good shape; cover with a piece of eaul, and bake for three and 
a half hours in a moderate oven, baste frequently, pour a thickeued 
brown gravy over; garnish with lemon slices and rashers of bacon ; 
hand round in a sauee boat some white sauee, into whieh a little 
salt, butter, and pepper have been put. 


Put 4 lb. of sifted sugar into a saucepan with | table-spoonful of 
water, stir with a wooden spoon over the fire until it is a clear 
syrup, thick enough to coat a mould, then ponr it in and turn 
slowly round and round until the monld is coated all over; now 
break 3 eggs into a basin, beat well; add 14 pints of boiling 
milk gradually with 4 ounces of castor sngar; put this into the 
mould, together with 24 onnees of sweet almonds, blanehed and 
chopped; eover the top with buttered paper; stand the mould 
in a tin of boiling water, whieh reaches nearly up to the top, and 
eook in a sharp oven for twenty-five minutes; 1 table-spoonful of 
chartreuse added to the custard is a great improvement. 


MARCH 31st. 


BREAKFAST. 
Hor Toast. RADISHES. 
APRICOT JAM. SALMON RISSOLES. 
STEWED APPLES. GERMAN SAUSAGE. 


Take all the bones and skin from the cold salmon ; ponnd it in a 
mortar with a few bread erumbs, some pepper, and a little auchovy 
sauce ; flour the hands, and make the rissoles round like balls ; fry 
in hot lard or butter until they are of a golden brown ; serve ou a 
paper doyley garnished with parsley. 

Take 1 Ib. of beef steak and 1 Ib. of good smoked uncooked 
ham; cut them into pieces and chop very finely, pass twice 
through a sausage machine; mix with 2 well beaten egos, 4 lb. of 
bread crumbs, 1 teaspoonful of pepper, and 3 teaspoonful of salt ; 
form it into a large sausage, tie it in a cloth very tightly, and boil 


hours ; when eold, glaze the top, and garnish with water- 
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LUNCHEON. 
Corp VEAr: STUFFED TURKEY’s EGGS. 
Tomato Saab. Grounp Rice Puppina. 


Put the tomatocs for one minute in boiling water to remove the 
skins, then cut them into slices, lay them in a dish, pour a little 
vinegar and oil over, sprinkle with peppcr, salt, chopped onion, 
aud minced parslcy. 

Boil 6 turkcy’s eggs until hard, then strip them of their shells, and 
cut im halves lengthways; take out the yolks, and pound them 
with pottcd bloater, a little cayenne peppcr, 4 ounce of butter, 
and a very few bread crumbs; fill each half with this mixture, 
join together, and lay on a bed of watercress. 


DINNER. 
SEMOLINA Soup. Cuip Potatoes. 
PIGEON Pir. ARTICHOKES. 


MINcED VEAL. GUILDOWN PuDDING. 


Put 2 ounces of semolina into 2 quarts of niccly flavoured white 
stock, stir and boil until transparent ; now beat the yolks of 4 eggs, 
mix them with 3 pint of thin cream or milk in a basin; pour some 
of the hot stock into this mixturc, then put all into the stewpan 
with the remainder of the stock; season with pepper and salt, and 
stir until it thickens ; send grated checse to table. 


Into 1 pint of crcam whisk 3 cggs, 6 table-spoonfuls of raspberry 
syrup, 6 stale crumbled spongcecakes, 3 ounces of sifted sugar, and 
3 ounces of ground almonds; butter an earthcnware mould, pour in 
half the mixture, then a layer of dricd cherrics, aftcrwards fill up 
with the remaining half, bake in a brisk oven for about half an hour ; 
turn out carcfully ; eat either hot or cold. 


APRIL sist. 
BREAKFAST. 
QUAKER Qars. ANCHOVY PASTE. 
Hot Toast. FILLETS OF BEEF ON 
Hovis BREap. Toast. 


STEWED RHUBARB. 


Cut a fillet of beef into slices about half an inch thick, trim them 
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very neatly into a round or oval shape, making them as much as 
possible of the same size, season with pepper and salt, and cook them 
in butter in a sautépan over a brisk fire for about seven minutes ; 
then brush over each fillet with glaze, place them on eroutons the 
same size and previously fried in butter, then serve at once 
garnished with chip potatoes and watercress. 


LUNCHEON. 


MACARONI WITH TOMATO POTATOES. 
SAUCE. Rict CREAM. 
Friep FILLETED PLAICE. 


Boil 4 lb. of macaroni in boiling water with 1 ounee of butter, 
1 onion, and 4 teaspoonful of salt for fifteen minutes or until 
tender, then drain the macaroni and put it into a saueepan with 
24 ounces of grated gruycre cheese, the same of parmesan, a little 
black pepper, and 3 table-spoonfuls of cream; warm over the 
fire until the eheese becomes thick, then dish up and cover with 


thiek hot tomato sauee. 


Put 1 quart of milk in a saneepan with the rind of a lemon and 
3 ounees of loaf sugar, let it come to the boil, then simmer for a few 
minutes to extraet the flavour of the lemon; mix 2 heaped table- 
spoonfuls of ground rice with a very little eold milk, add this to the 
other, stir till it thickens, beat in 2 well whisked eges and cook 
together for five minutes ; serve eream and jam with this dish. 


DINNER. 
Carrot Sour. New Portatosrs. 
Roast PIGEONS. CAULIFLOWERS. 
SWEETBREADS. LEMON JELLY. 


MusHRrooms In CASES. 


Serape and cut up small 8 carrots, put them in a stewpan with 
1 ounce of butter. 2 sliced onions, 6 peppercorns, and 4 head of 
eclery cut in small pieces; shake all over the fire for five minutes, 
then add a crust of bread and 1 pint of stock; let all simmer until 
the vegetables are soft, then drain and rub through a sieve, put 
all back into the stewpan, add 1 quart of stock and stir till it boils, 
add a pineh of sugar, pepper and salt to taste, and a dash of Harvey 
sauce. This soup ought to be of a deep red colour and as thiek as 
eream. Send fried crotitons to table. 
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Season the inside of 4 pigeons with pepper and salt, and put a 
small pieee of butter in each; bake in a moderate oven for twenty 
minutes or a little longer, baste frequently, and garnish with fried 
parsley, and send cither parsley and butter or bread sauce and gravy 
to table. 


Soak the sweetbreads in warm water for an hour, then lay them in 
a sancepan with just enough water to eover, with a little salt and the 
squeeze of a lemon, bring to boil and let them simmer for about ten 
minutes ; let them eool and then eut them into convenient serving 
pieees, roll them in baeon, and fry them in a sautépan with 1 ounce 
of butter until they begin to eolour, adding a little finely mineed 
shallot and mushrooms ; moisten with well flavoured brown gravy, 
and let them simmer till tender, adding a little more gravy if 
neeessary ; have ready some ehina eases which have been oiled and 
made hot in the oven, fill them with the sweetbread, pour a little of 
the gravy over and serve at onee. 


Take 6 lemons, peel them, and pour 4 pint of boiling water on 
the rind and let it infuse for one hour; put | pint of water, # lb. of 
loaf sugar, and 1} ounees of soaked gelatine, and let these simmer 
for twenty minutes; now add the strained juiee and the rind, 
and bring the whole to the point of boiling, skim well, add 4 pint of 
sherry, and run the jelly through a bag, pour it into a mould, and set 
it on iee or in a very eold plaee; turn out earefully by dipping the 
mould up to the brim in hot water for half a minute. Sometimes 
half the jelly is eoloured with eoehineal, which gives it a pretty 
appearanee, but then the one half must be quite set before the other 
eolour is added. 


APRIL 2nd. 
BREAKFAST. 
Hor Rous. STEWED APPLES. 
MARMALADE, Baked AlUSHROOMS. 
MustraRD AND CRESS. FrieD Bacon. 


Peel the mushrooms, free them from grit, and plaee them im a fire- 
proof dish with some pepper, salt, and 1 ounce of butter ; let them 
cook in a moderate oven for about twenty minutes; send them to 
table in the dish they were eooked in, 
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LUNCHEON. 
Breast OF MUTTON. RHUBARB PUDDING. 
Friep PorTaToOEs (FROM LAST CHEESE. 


NIGHT'S DINNER). 


Take the bones from a breast of mutton, sprinkle the meat with 
pepper and salt, roll and tie it Into a neat shape, put it mto 
hot. water with the bones, 2 earrots, 2 onions, and 1 turnip ; 
let all simmer slowly for about two and a half hours or until 
tender; now plaee the meat on a hot dish and cover with good 
caper sauee, cut the vegetables ito pieees, and use them for 
garnishing. 

Make a suet erust, and line a pudding-basin ; wipe and eut the 
rhubarb into small pieees, fill the basin quite full, add a strip of 
lemon peel, and } lb. moist sugar; cover over with erust, and boil 


4 
for two and a half hours. 


DINNER. 
WeEsTBURY Sovvr. Cuie PotratTors. 
FRICASSEE OF PIGEONS. APPLE CHARLOTTE. 


SILVERSIDE OF SALT BEEF 
with New Carrots AND 
TURNIPS. 


Put 1 table-spoonful of vermieelli into 1 pmt of well flavoured 
brown stock which has been slightly thiekened, let it boil until 
dissolved, then add 2 table-spoonfuls of tomato sauee and IJ pints of 
stock, put it into a tureen with some small erottons and 3 tea- 
spoonfuls of grated parmesan ehcese, mix well, and serve. 


Cut the remains of the pigeons into neat joints, and stew them 
very gently in some good rieh thiekened gravy nieely favoured with 
onion or shallot for about twenty minutes, then add 12 small button 
mushrooms, and serve in a border of mashed potatoes. 


A silverside of beef weighing 9 lbs. should be put into eold water 
with a few carrots, turnips, and onions, and boiled very slowly for 
three and a half hours, and skimmed as often as the seum eomes to 
the top; the marrow from the bone should be taken out and put on 
toast, sprinkled with pepper, and served separately. Should the 
vegetables appear to be eooked before the meat they can be taken 
out, kept hot, and just put in the pot again at the last. 
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Butter a deep piedish, peel and slice 6 or 7 apples, remove the 
cores, and place a layer of these in the bottom of the dish, sprinkle 
over some moist sugar, a little grated lemon peel and juice, then a 
layer of thin bread and butter, after that the apples, and so on till 
the dish is quite full, leaving off with apples on the top; then place 
sonie of the apple peeling, sprinkle a little water over all, cover with 
an old dish turned npside down, and bake in a moderate oven for 
one hour; when cooked take the peel off, turn carefully into a hot 
dish, and sift fine sugar over. 


APRIL 3rd. 


BREAKFAST. 
Brown and WuHuitE BREAD. Cotp Boiwep Beer. 
Rusks AND MILK. PoacHED Eacs on Toast 
GREENGAGE JAM. (ANCHOVY). 
LUNCHEON. 
SevaB PIr. CUCUMBER SALAD. 


CoLtp BEEF. Tomato OMELETTE. 


Put a layer of pork cut into small pieces at the bottom of a pie- 
dish, then one of apples peeled and chopped, then one of onions, dust 
with salt and pepper, then put another layer of meat, apples, and 
onions ; when the dish is full ponr in sufficient good gravy to nearly 
filk the dish, cover with parsley, decorate prettily with leaves of 
pastry, &e., and bake in a fairly hot oven for three-qnarters of 
an hour; then finish off on the hot plate for one hour to thoroughly 
cook the inside of the pie. 


Peel and slice a cucumber very thinly, cover over with oil, vinegar, 
and a good dusting of pepper and salt; lay some small thin strips of 
the green peel in bar fashion on top, and serve. 


Peel 4 tomatoes and rub them through a sieve, make a paste with 
1 gill of milk and 1 teaspoonful of flour, add to this 4 well beaten 
eggs, the tomatoes, and seasoning of pepper and salt ; put 1 ounce of 
butter in an omelette pan, and when quite hot pour in the niixture ; 
cook until set, then finish off before the fire; double over neatly, and 
put a little finely minced parsley over. 


The Day-by-Day Cookery Book 129 


DINNER. 
BoImLeD SHAD. POTATOES. 
HOLULANDAISE SAUCE. ASPARAGUS. 
SADDLE OF LAB. MARLOW opine = 





Shad should not be scaled, but eleaned and washed only. Oue 
weighing about 8 Ibs. should be put into boiling water with a handful 
of salt and boiled slowly for three-quarters of au hour; drain and 
serve on a napkin, garnished with cut lemon and parsley. 


Take the skin off the saddle of lamb and rub it inside and out with 
a mixture of chopped shallot, dried herbs, and 4 ounce of black 
pepper; now put the meat in an earthenware pan, pour 4 pint of 
vinegar and the same of red wime over, and let it remain in this 
piekle for four days; turn frequently and lard it, and bake in an 
earthenware pan for two and a half hours; baste frequently ; when 
eooked sprinkle some salt over; strain the gravy, pour over the 
meat, and serve. 


Asparagus, although not eheap, will be getting more plentiful, as 
so much comes from Jersey. It can be had here as early as 
Christmas. This is a very favourite vegetable, and is frequently 
servcd as a course alone. The stalks should be earefully seraped 
and thrown into eold water, then tied together in neat bundles and 
some of the white ends cut off. Put the asparagus into boiling 
salted water, and boil from fifteen to twenty minutes; drain and 
serve on toast with either a tureen of good melted butter or clarificd 
butter ; the last named is made by melting 2 ounces of butter with 
2 table-spoonfuls of salad oil and a little salt and pepper, and made 
hot. 


Take 8 ounees of bread crumbs, put these into a bowl, and 
pour upon them ¢ pint of boiling milk; let them soak for ten 
minutes, then add 3 ounces of crushed ratafias, 4 ounces of moist 
sugar, 4 lb. dried cherries, and 2 ounees of chopped suet, the grated 
rind of 1 lemon, a pinch of salt, and 1 teaspoonful of baking powder; 
mix, then add 4 eggs, one at a time, and stir the mixture well; pour 
into a buttered mould, lay a buttered paper over, and steam for two 
hours; turn it out earefully, and serve with sweet sauce, which 
is made by adding 3 dessert-spoonfuls of pounded sugar and 
% teaspoonful of grated lemon rind to 4 pint of melted butter, 
whieh has no salt in, and has been made with milk ; give one 
boil up, and serve. 
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APRIL 4th. 


BREAKFAST. 
BUTTERED SCONES. PoTTED BEEF (FROM COLD 
Hominy. BEEF). 
RADISHES AND CRESS. SUSSEX FRITTERS. 


MARMALADE. 


Take 4 lb. of cold boiled potatoes, and rub them throngh a sieve, 
mix into them 2 ounces of finely mineed ham and 1 teaspoonful of 
chopped parsley, pepper and salt to taste, and the yolk of 1 egg; 
make into small balls or eakes, egg and bread erumb them, and fry a 
golden brown ; serve in a dish with layers of rolled baeon. 


LUNCHEON. 
CoLtp LAMB. Rouy-Po ty. 
BAKED PoTaATOEs. GREENGAGE JAM PUDDING. 


Sea Kae in GRAVY. 


Boil the kale until tender; drain it, and put it into a saucepan 
with 1 pint of good thickened brown gravy, season with pepper and 
salt, and 1 lump of sugar, and stew for five minutes ; sprinkle over 
with grated parmesan, and serve. 


DINNER. 
Snap RISSOLES. BomweEp Bacon. 
Mixcep LAMB WITH MasHep POTATOES. 
SPINAOH. Cocoanut Puppinc. 


LARDED GUINEA FowL. 


Pound the remains of the shad after all the skin and bones have 
been taken away with 2 anehovies, some eayenne pepper, and 
1 ounee of butter; mix in 1 teaeupful of bread erumbs, and blend 
all together with 2 eggs ; flour the hands, and make the rissoles into 
balls, egg and bread erumb them, and fry in boiling fat until brown ; 
varnish with eut lemon and erisp parsley. 

Line a piedish with puff paste, now take } lb. of desiccated 
coeoanut, and put it into a basin with 1 pint of milk, 1 ounee of 
oiled butter, 2 ounees of eastor sugar, 1 grated biseuit, and 4 eggs ; 
beat all well together, and turn into the piedish ; bake in a moderate 
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oven for fifteen minutes, or until the paste seems cooked ; ornament 


with leaves of pastry, which should be baked separately, and put on 
after the pudding is done. 


APRIL 5th. 


BREAKFAST. 
OATMEAL PORRIDGE. DisH OF ORANGES. 
Hor Rouus. Lamb’s Fry. 
HONEY. CoLtp Bacon. 


SARDINES. 





Boil the fry in sufheient stoek to cover for five minutes, then take 
it out, dry it well, and brush over with the yolk of 1 egg; cover 
with finely grated bread crumbs mixed with 1 teaspoonful of chopped 
parsley, and a high seasoning of pepper and salt; fry in hot fat for 
five minutes, and serve very hot, garnished with fried rolls of bacon 
and crisp parsley. 


LUNCHEON. 


Rump STEAK PUDDING. RHUBARB CUSTARD. 
FriepD POTATOES. 





Stew 2 Ibs. of rhubarb until quite soft with 4 Ib. of sugar, then 
rub through a sieve, and flavour with lemon juice ; return to the pan, 
and when quite hot stir in 1 ounee of soaked gelatine, and 
thoroughly dissolve it; pour into a wetted mould, and when cold 
turn out, and serve with custard or whipped cream. 


DINNER. 
VEGETABLE Sovp. SALADE MELEE. 
Roast Lee or Murron. CHEESECAKES. 


POTATOES. CAMEMBERT CHEESE. 


Empty the contents of a tin of macédoines into a saucepan, and 
add 2 quarts of well flavoured white stock, together with 1 table- 
spoonful of tomato sauee and 1 small eupful of boiled rice, add 


pepper and salt to taste; bring the soup to the boiling point, and 
serve. 


Pick 4 ounces of meat from the guinea fowl, now cut into small pieces 
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I lb. of cold boiled potatoes and 4 anchovies ; mix these with a chopped 
apple, 1 teaspoonful of capers, and some sliced German sausage and 
a sliced Spanish onion; put all into a dish, mix thoroughly with 
4 pint of mayonnaise sauce; garnish with hard boiled eggs and 
beetroot. 


APRIL Oth. 
BREAKFAST. 
MUFFINS AND CRUMPETS. GOOSEBERRY JAM. 
Brown AND WHITE BREAD. BortEp RED MULLET. 
WATERORESS. Lams CHOps. 





Wipe the fish, but leave the inside in, sprinkle over with salt and 
pepper, and rub in a little sweet oil; grill over a elear fire for eight 
minutes; when cooked put the fish on a hot dish, melt 1 ounce 
of butter, 2 desscrt-spoonfuls of lemon juice and 1 of chopped parsley 
together until quite hot; then pour over the fish, and garnish with 
cut lemon and parslcy. 


Trim some chops from a loin of lamb, egg and bread crumb them, 
and fry in hot fat rather slowly for a quarter of an hour, as they should 
be thorouglily well done ; dish up on a bed of fricd parsley. 


LUNCHEON. 


CoLtp Lec or Mutton. CAULIFLOWER SALAD. 
MasHED POTATOES. Cator PUDDING. 





Boil a cauliflower in boiling salted water until it is almost done, 
then let it get cold and break it into branches; arrange neatly on a 
dish in a heap, and cover with mayonnaise; garnish with capers and 
chilies. 


Take 5 large apples, skin, core, and stew ; add whilst hot 2 ounces 
of butter, let them get cold, and beat up 2 eggs, 2 ounces of cake 
crumbs, 2 ounces of sugar, and 1 table-spoonful of cream; mix and 
bake in dariole moulds for about a quartcr of an hour in a moderate 
oven ; turn out, sift sugar over, and serve with cream. 
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DINNER. 
CURRIED OYSTERS. EFRICANDEAU OF VEAL WITH 
GRILLED Mutton CUTLETS SPINACH. 
(FROM COLD LEG). FrieD POTATOES. 


LEMON WATER PUDDING. 





Melt 2 ounccs of butter in a saucepan, and blend with it 1 table- 
spoonful of curry powder, 1 dessert-spoonful of flour, and fry untal 
brown, stirring all the time; add the liquor from 2 dozen oysters, a 
squecze of lemon juice, and 2 table-spoonfuls of cream ; boil up, put in 
the oysters, and heat again without boiling ; serve in a border of rice. 


Cut some slices from the mutton rather thick, and make them of 
the same form and size; dip them into fine bread crumbs, then 
in yolk of egg in which you have added a very little finely 
chopped parsley and onion, and then again into the bread crumbs ; 
grill the cutlets over a clear slow fire, and send them to table in a 
border of spinach. 


Take a piece of leg of veal about 34 lbs. weight, remove the skin, 
and trim it into a good shape; make 2 or 3 slits in the middle, 
and lard it with fat bacon, slice 2 carrots, 2 large onions, and 
put these in the middle of a stewpan with a few slices of bacon at 
the top ; lay the fricandeau on the bacon, sprinkle a little salt over, 
and put in just sufficient stock to cover the bacon; Ict all simmer 
very gently for two and a half hours, baste frequently, dish up the 
fricandeau and keep it hot; skim off the fat from the liquor, and 
serve with a puree of spinach. 


APRIL 7th. 
BREAKFAST. 

Hovis Breap. CRESS. 

BUTTERED SCONES. KipnEy Toast. 

MARMALADE. Friep Ham. 





Take 3 shcep’s kidneys or 2 calves’ kidneys, cut away all the skin, 
then pound in a mortar with salt, pepper, and a little anchovy paste; 
bind togethcr with the beaten whites of 2 eggs and 1 ounce of butter; 
heap high on buttered toast, cover over with the beaten yolks of the 
eggs, then a few bread crumbs, and bake for fifteen minutes in a 


moderate oven ; serve in the dish they are cooked in, and garnish 
with mustard and cress. 
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LUNCHEON. 
Coup VEAL. 
Masnep Potatoks. ANCHOVIES AU PARMESAN. 
BrEetroot anp Cucumper Boitep Batrer Puppina. 


SALAD. 





Pull 2 eabbage lettuces into pieces, and lay part of them at the 
bottom of a salad bowl, now sliee a boiled Spanish onion, a beetroot, 
and a cueumber over ; then put another layer of lettuce, and season 
with pepper, salt, oil, and vinegar, or mayonnaise; garnish with 
eapsicums and slices of hard boiled eggs. 

Warm some anchovies in butter, add pepper, and a few drops of 
lemon juice, take them up and keep hot in a dish in the oven; now 
thicken the butter with 1 dessert-spoonful of flour, same of cream and 
the yolk of 1 egg ; cover the anehovies thickly with grated parmesan 
cheese, simmer the sauce until thick, and pour it very hot over the fish. 


DINNER. 
SORREL Soup. POTATOES. 
Roast Rump or Beer. APPLE CUSTARD. 
Horse RapisH Sauce. SAVOURY OMELETTE. 


Frirep ToMATOES. 





Put 1 lb. of spmach into a stewpan with 20 leaves of sorrel, 
and the eontents of a tin of peas, 1 ounee of butter, a sprig of mint, 
2 or 3 sliced onions, and pepper and salt to taste; let all stew slowly 
until tender without getting brown; then add smoothly 2 ounces of 
eornflonr, and stir well; 1 quart of white stock, and 4 pint of 
milk, simmer gently for half an hour, then rub through a_ hair 
sieve ; rewarm, and add 4 pint of hot cream, the beaten yolks of 
3 eggs, 1 ounce of butter, and a little spinach colouring ; stir until 
it thickens without boiling; serve with eroittons. 


The rump of beef is deeidedly the prime Joint of the ox, but Is, as a 
rule, cut into steaks; take about 9 lbs., bind it tightly round with a 
tape (be sure and have a good sized piece of fat skewered to the side), 
and bake for three hours in a moderate oven, baste frequently; there 
will be some very rich gravy at the bottom of the pan, which should 
be slightly salted and poured over the meat after the fat is taken off ; 
serve very hot with a tuft of horse radish on top, and horse radish 
sauce. 


Take 1 pint of stewed apples flavoured with lemon and nicely 
sweetened, and the whites of 3 eggs beaten to a stiff froth; beat all 
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well together until very stiff; have a rich thick custard at the bottom 
of a deep dish, pile the apple on top, and garnish with cochineal sugar. 


a 
_— ~— ee 


APRIL Sth. 
BREAKFAST. 
Hot Rotts. JAM. 
Hominy. Coutp BErrF. 
STEWED RHUBARB. GRILLED WHITING. 





Skin the fish, split them down the back, flour them lightly, dust 
with cayenne, and lay them on a well greascd gridiron over a clear 
fire ; cook for four mimutes on one side, and the same on the other ; 
dish up and pour a little oiled butter, a sprinkling of salt, and a little 
minced parsley over; garnish with watercress. 


LUNCHEON. 


BEEF OLIVES. DRESSED CRAB. 
New Poraroes. DUNEDIN Puppinc xf 





Cut some slices from the cold beef, lay them flat on the table, and 
spread a forcemeat over, then roll up and tie with tape, flour and fry 
in butter for five minutes; then stew gently in a nice rich brown 
gravy for twenty minutes; remove the tape; serve the olives neatly 
on a hot dish with the gravy poured over. 


Pick the meat from the crab, and flake it into small shreds ; add 
1 tcacupful of fincly grated bread crumbs ; and season to taste with 
pepper, salt, oil, and vinegar, and a little mustard; wash the shell, 
put in the mixture, and garnish with lobster coral sifted over, and 
watcrcress and cut lemon round the dish. 


Take 3 lb. of chopped suet, 4 lb. of flour, 3 ounces of moist sugar, 
4 lb. of currants or raisins, a pinch of salt, 2 well beaten egos, and 
1 small cupful of milk; mix well together, and bake in a buttered 
pledish for one hour in a moderate oven; then turn out, and sift 
sugar over. 
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DINNER. 
Satt Cop F1suH. TURNIPS. 
Eaa SAvcer. EXETER POTATOES. 
PARSNIPS. CLARET JELLY. 
Boitep Lea or Lams. Swiss Rou. 


New CaRROTS. 





Take about 3 lbs. of salted cod fish, wash well, and soak all night 
in cold water, with 1 table-spoonful of vinegar; then change the 
water, and boil very slowly (or it will harden) for a quarter of an 
hour; drain and garnish with boiled parsnips cut in a nice shape, 
hard boiled eggs cut in slices, and watercress. 


Plunge the lamb into boiling water, with some new carrots, boil 
slowly for two and a half hours (this is for a leg weighing 6 Ibs.), dish 
up, cover with melted butter, and serve the vegetables round the dish ; 
put a small paper frill round the knuckle bone. 


Dissolve 1 ounce of gelatine in 1 gill of claret ; then stir that and 
the remains of the bottle of claret over the fire in an enamelled sauce- 
pan, add } wine-glassful of brandy, and } lb. of sugar; boil all 
together and strain ; pour into a mould. 


APRIL oth. 
BREAKFAST. 
Hovis Breap. BakED APPLES. 
Coup TOAST. Fish Toast. 
MusTARD AND CRESS. GRILLED Mutton CHOps. 





Toast 6 rounds of bread, and spread them with bloater or 
auchovy paste; put into a saucepan the yolks of 2 eggs, 1 gill of 
milk, and the remains or about 2 ounces of the cold cod fish 
flaked small; let it just thicken, then spread it on the toast, 
sprinkle a little cayenne pepper, some bread crumbs, and a 
little butter over, and brown quickly in the oven for about eight 
minutes; serve very hot, garnished with watercress. 
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LUNCHEON. 
Cotp Lee or Lams. REMAINS OF Swiss ROLL. 
New Potatoes. CHEESE. 


Savoury Barter. 





Put $ Ib. of sliced sausages into a buttered piedish, and pour over 
them 1 pint of batter as for Yorkshire pudding, bake in a hot oven 
for one hour. 

Cut the remains of the Swiss roll into neat slices, lay them in a 
glass dish, spread some jam over, and then pour over a rich custard. 


— = 


DINNER. 
SoLE A LA BORDELAISE. SPINACH. 
Mincep Lams witH MusuH- PoTaTOES. 
ROOMS. | REMAINS OF CLARET JELLY. 
BortED GUINEA FowL WI DEVILLED SHRIMPS. 


OYSTERS. 





Sclect a large sole, and put the fish into a fireproof dish (the one 
it is to be served in), sprinkle with a little minced parsley, pepper, 
salt, a few finely minced mushrooms, shallots, and 1 ounce of oiled 
butter, add 4 wine-glassful of white stock, and the same quantity 
of sherry; bake in a brisk oven for a quarter of an hour, and 
baste with the liquor in the dish. 


Mince the remains of the lamb, and warm it in some good rich 
gravy ; put a little of the mince into the middle of a large cooked 
mushroom, put on a hot dish and serve; garnish with riband 
i. About 10 mushrooms will be required to make a 

ish. 
‘ 


Put about 2 dozen oysters inside the guinea fowl, with 1 ounce 
of butter, pepper, and salt, and truss it firmly ; now place the fowl in 
a close fitting jar, and cover with stock, stand the jar in a saucepan 
of boiling water, and boil fast for two hours ; when the fowl is cooked 
aoe it from the liquor, and cover with white sauce, or parsley and 

utter. 
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APRIL roth. 


BREAKFAST. 
Biscuits AND MILK. QUINCE JAM. 
Hot Toast. BROILED FLOUNDERS. 
Honey. ButrtTerep Eccs. 





Thoroughly dry the fish, flour them slightly, aud broil either on 
the top of a clear fire or in frout for about six minutes; put them 
on a hot dish, and pour a little oiled butter over, with a sprinkling 
of pepper and salt; garuish with parsley. The gridiron should be 
rubbed over with fat before the fish are put on. 


LUNCHEON. 
RECHAUFFEE OF GUINEA CHEESE CREAM. 
Fowl. BosHam CustTarp PuppInc. 


MasHED POTATOES. 





Cut the remains of the fowl into neat joints, and warm gently 
through in the sauee that was left ; add a few more mushrooms, and 
serve in a border of mashed potatoes. 


Grate 3 ounces of eheese into a basin, mix with it 1 teacupful of 
cream, and 2 well beaten eggs; put them into a small stewpan with 
1 ounce of butter, then stir in the other ingredieuts with a 
little pepper and salt till the whole is mixed; serve at once on 
buttered toast. 


Put 1 table-spoonful of flour into a stewpan with 2 ounces of 
butter, and stir over a gentle fire till smooth; add by degrees 
4 pint of milk, 2 ounces of sugar, and the grated rind of a lemon ; 
stir till it becomes thick without boiling, then turn into a basin, and 
when nearly cold add the yolks of 3 eggs; line a piedish with rich 
pastry, then spread a layer of raspberry Jam over; pour the custard 
in, and bake in a moderate oven for one hour; whip the whites of the 
eggs quite stiff with 1 table-spoonful of powdered sugar, put it on the 
top of the pudding, and place it back in the oven for four minutes 
to set. 
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DINNER. 
QUEUE DE VEAU SOUP. Friep PoraToEs. 
CuRRIED EGGS. RHUBARB TART, 
PiIgEON PIE. WHIPPED CREAM IN 
Forcep FREenNcH BEANS. GLASSES. 





Cut up 2 calves’ tails into small joints, and put them into a stew- 
pan with 1 onuce of butter, 2 carrots, 2 onions, 1 turnip, and 1 head 
of celery (all cut up small), a bunch of sweet herbs, and } pint 
of water; stew slowly, stir frequently, then add 2 ounces of flour ; 
stir it well again, and put in 2 quarts of weak stock ; skim well, and 
simmer for about three hours, or until tender; then take the tails 
out of the soup, put them in a tureen, and strain the liquor through 
a sieve ; flavour to taste with pepper, salt, the juice of a lemon, and 
1 spoonful of ketchup ; serve with grated parmesan cheese. 


The beans will now be forced, and, if small, should be put whole 
into boiling salted water (in which a tiny piece of soda has been 
added), and boiled fast for fifteen minutes; drain, and return them to 
the stewpan with 1 ounce of butter and a little pepper, aud they 
are ready. 


The cream should be whipped uutil quite stiff with the white of 
Bere, a few drops of vanilla, and 1 dessert-spoouful of castor sugar, 
then piled up high in custard cups, with cochineal sugar grated over. 


ee ee ee = 
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APRIL ttth. 


BREAKFAST. 
Hor Burrerep Sconss. JAM. 
LEMON MARMALADE. FinteteED Driep Happockg. 
DisH OF ORANGES. REINDEER TONGUES. 


The tongues should be soaked for forty-eight hours, and the water 
changed several times ; they should then be put into cold water with 
+ lb. of chopped suet, and boiled very slowly until tender (about 
four and a half hours); then skin them, and when cold put a 
small paper ruche on each, and garnish with parsley. They cannot 


be made to look very appetising, but are most delicious, and have a 
flavour quite distinct of their own. 
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LUNCHEON. 


STEAK AND KipngEy Pvuppina. TomMATO SALAD. 
Cuip POTATOES. SALISBURY PUDDING. 


Shee and butter a madeira cake, grease a basin, and lay the 
eake in it; sprinkle with candied peel and a few stoned raisins ; pro- 
ceed thus until the dish is full; now beat up 2 eggs with 1 pint of 
milk, $ teaspoonful of grated lemon peel, and 2 ounees of sugar ; 
pour this over the pudding, tie down with a cloth, and steam for one 
hour; turn out, and serve with sauce made by putting 1 table- 
spoonful of flour and 1 ounee of butter into a saucepan; stir over the 
fire until of a pale brown, then add 2 ounces of dried eherries cut 
into halves, 1 wine-glassful of raisin wine, and 4 pint of water ; 
simmer gently for quarter of an hour, add 2 table-spoonfuls of lemon 
juice and 4 teaspoonful of grated lemon rind; let the sauce boil 
for another five minutes, and serve. 


DINNER. 
HALisuT STEAKS. New PotaToeEs. 
Roast Fow.s. Apricot PIE. 
Ham. DEVONSHIRE CREAM. 


TINNED ASPARAGUS. | 





Thoroughly dry the halibut, and cut into neat steaks about 1 inch 
thick, then dredge them with flour, dip them in the yolk of | beaten 
egg, then in fine bread crumbs, and fry in hot lard for about ten 
minutes; garnish with crisp parsley and chilies. 

Soak 14 Ibs. of dried apricots for twelve hours, then put them into 
a piedish (do not change the water) with $ lb. of castor sugar, cover 
with rich pastry, and bake for three-quarters of an hour in a fairly 
hot oven, then stand the pie on the hot plate for a quarter of an 
hour to thoroughly eook the fruit. 


—_ 


APRIL 12th. 


— 


BREAKFAST. 
Hot ButTtTERED SCONES. PLUM JAM. 
Biscuits AND MILE. CoLp Ham. 
W ATERCRESS. Muincep TONGUE. 


STEWED APPLES. 


‘Take all the gristle and uneatable parts from the remains of the 
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tongue and mince very finely, add a little cayenne, 1 ounce of butter, 
and put on squares of hot buttered toast ; place in the oven for five 
minutes to get thoroughly hot through m the same dish it 1s to be 
served in, and put a poached egg on top. 


LUNCHEON. 
MacARONI AND Ham. Cotp Apricot Pie. 
Mutton CHOPS. CHEESE STRAWS. 


MasSHED POTATOES. 


Mince 4 lb. of ham finely, season it with pepper and chopped 
parsley, put a layer at the bottom of a piedish, now one of cold 
boiled macaroni, cut in l-inch lengths, on which sprinkle a httle 
chopped onion, add 1 ounce of buttcr; now put more ham and 
again the macaroni, sprinkle with bread crumbs, add more butter, 
1 wine-glassful of white saucc, and bake for eight minutes in a 
fairly hot oven. 


me ree ee 


DINNER. 
HaALisut AU GRATIN. TOMATOES. 
CurRRIED FOWLS. POTATOES. 
Laxwp’s Fry. ALMOND PUDDINGS. 


Take 1 lb. of the cold fish left from dinner, remove all skin and 
bone, and flake it into small picces, put | ounce of butter in a sauce- 
pan, and when melted stir in quickly 1 heaped table-spoonful of flour, 
add gradually, stirring all the time, 4 pint of milk and water, season 
with pepper and salt, and when smooth take it off the firc, butter 
some seallop shells or dishes, sprinkle them with bread crumbs, 
lay in each one a little of the fish, moisten it with 1 desscrt-spoonful 
of the sauce, add some morc fish, then sauec, sprinkle with bread 
crumbs, then put a few picccs of butter on the top, and bake im a 
sharp oven for five minutes. 


Melt 2 ounces of butter, stir m 2 table-spoonfuls of flour, 2 ounees 
of castor sugar, 3 ounees of ground almonds, 4 pounded bitter 
almonds, and 2 well beaten eggs; mix well, and pour the mixture into 
small buttered moulds, and bake in a modcrate oven for twenty 
roimnutes. 
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APRIL 13th. 


BREAKFAST. 
H.O. Foon. Brown BrrEaD. 
MUFFINS. SAVOURY SCONES. 
MARMALADE. FRIED SOLES. 
W ATERCRESS. 

LUNCHEON. 
Racotr or VEAL. ARROWROOT PUDDING. 


PuaIn Bouvtep RIce. 


Cut some neat slices from a knuckle of veal, season with pepper 
and salt and dredge with flour, fry in butter until of a pale brown, 
then put them into a saucepan with 1 pint of hot rich white 
stock, and simmer very gently for two hours; now take out the 
meat and thicken the gravy, add 1 table-spoonful of tomato sauce, 
same of ketchup, the juice of half a lemon; give one boil up, 
put back the meat, and serve. The bones can be made use of in 
the stock pot. 


Beat up } lb. of arrowroot very smoothly with milk until it is as 
thick as cream, then pour on 4 pint of boiling milk, stir well and 
boil for two ininutes; flavour with essence of ratafia or vanilla and 
sweeten to taste, boil again for onc minute, then turn into a buttered 
mould, and when quitc cold turn out carcfully, and cover with 
cream. 


DINNER. 
OSBORNE SOvp. New PoratoOskEs. 
SrteEwED Ox PALATES. SPINACH. 
Roast GRiSKIN OF PorRK. Herring RoeE Savoury. 


APPLE SAUCE. 


Skin 14 Ibs. of chestnuts, and put them into a saucepan and cover 
with stock; when it boils drain the chestnuts, remove quickly the 
inner skins, and put them into a saucepan with 1 quart of milk, and 
the same quantity of white stock, 2 onions and carrot cut in slices, 
a sprig of parsley, a little salt and 6 peppercorns, simmer slowly for 
two hours; then pass through a sieve, return it to the saucepan, let 
it boil up, add 1 gill of cream, and serve with croutons. 


Put 3 ox palates into a saucepan of cold water, let them boil 
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slowly for ten minutes ; then skin and put them into another sauce- 
pan, with just sufficient stock to cover, add | turnip, earrot, onion, 
six a sprig of parsley, pepper and salt to taste, and simmer for 
hours; strain off the liquor into a basin, press the palates 
between two dishes with a weight on top, and let them get pericctly 
cold ; now cut them into serving squares, and make the following 
sauce :—Chop up 2 onions, dredge with flour, and fry in butter 
till brown, add 4 pint of the liquor that the palates were cooked 
i, season with pepper and salt, and let the sauce boil for two 
minutes ; then put in the meat, Ict them simmer for ten minutcs, 
and just before serving add 1 table-spoonful of ketchup and the 
same of tomato sauce; serve very hot. 


Pork will soon be gomg out of season, but is still good if the 
weather is not warm. A griskin weighing 6 lbs. will take two and a 
half hours to bake, and should be basted frequently as the joint is 
not very fat, flour when half done, and about ten minutes before 
scrving sprinkle over some powdcred sage; only the gravy that 
flows from the meat should be poured over the joimt. 


Mix 1 ounce of buttcr, 1 table-spoonful of anchovy paste, a little 
cayenne and a squeeze of lemon juiee together, spread this thiekly 
over some pieces of buttered toast, on each pieee lay a portion of the 
soft roe of a cooked bloatcr, put a little more cayenne over a tiny 
piece of butter, and make thoroughly hot in the oven. 


APRIL 14th. 


BREAKFAST. 
Honey. RADISHES. 
WATERCRESS. FILLETS OF VEAL FisuH. 
Hovis BREAD. Friep KIpDNEYs. 


SALLY LUNNs. 


This fish deserves to be more widely known, as it has a delicate 
flavour, and when fried hke cod fish is very delicious. The fillets 
should be about half an inch thick. 


—_——— 


LUNCHEON. 


Mixcep VEAL WITH PoACHED MAsHED POTATOES. 


EGGS. Boitep Barter Pupping. 
CoLp Pork. 
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DINNER. 
BaKED STURGEON. New Potatoes. 
CuRRIED PorK. MUSHROOMS STEWED IN 
Lorn or Lamps. Ming. 


Mint Savce. SPONGEOAKES WITH CREAM. 


Take about 5 lbs. of the tail end of a sturgeon, skin it, take 
out the bone and fill it with veal stuffing, roll it in buttered paper 
aud bind it like a fillet of veal; bake in a moderate oven for one and 
a quartcr hours; baste frequently with butter, and cover with good 
brown gravy. 

Peel 1 lb. of mushrooms, put them in a stewpan with just 
sufficient milk to cover with a seasoning of salt and pepper, stew 
slowly for half an hour, then put them into a hot vegetable dish ;. 
thicken the milk with flour, add 1 ounce of butter; give one boil up, 
and pour over. 


APRIL 15th. 


BREAKFAST. 
MARMALADE. APRICOT JAM. 
STEWED RHUBARB. RIssoLeES OF STURGEON. 
Hot Toast. SCRAMBLED EGGs. 


CRUMPETS. 


Mince about 2 ounces of the cold sturgeon very finely, add 1 ounce 
of bread crumbs, pepper and salt to taste, and 1 ounce of butter ; 
bind with the yolk of 1 egg, then make the rissoles into a nice 
shape; egg and bread crumb them, and fry in hot fat for ten 


minutes; garnish with cut lemon and parsley. 


ee 





LUNCHEON. 
Cotp Lorn oF LAMB. Macfpoins SALAD. 
New PotTators FROM DINNER APPLE FRITTERS. 
(TO BE FRIED). 
DINNER. 
ARTICHOKE SOUP. PotTaATOES. 
SIRLOIN OF BEEF. RASPRERRY PUDDING WITH 
Horse RADISH SAUCE. CREAM. 


StewEeD ENDIVE. 


Remove the undercut from a sirloin of beef (this will make a nice 
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dish of fillets for to-morrow), saw the bone off to make it lie straight 
on the dish, and bake in a moderate oven for two hours ; baste 
frequently, and serve very hot, with a tuft of horse radish on top. 


Take some of the outer leaves off 4 large heads of endive, and put 
them into boiling water slightly salted, let them boil for ten minutes, 
then drain and ehop very fine; now put them back into a stewpan, 
with } pint of broth, 1 lump of sugar, a little more salt, and a 
dusting of pepper; boil until tender, then thieken the broth, add 
I ounce of butter and 1 table-spoonfnl of lemon juiee ; give one boil 
up, and serve. 


Butter a pint basin, then line it with sliees of thin bread and 
butter, spread a layer of raspberry jam over the bottom and then 
bread and butter, and so on until the basin is full; now beat up 
1 egg with } pint of milk, pour it over the pudding, tie down with 
a cloth, and steam for three-quarters of an hour; turn out earefully, 
and serve with ercam. 








APRIL 16th. 


BREAKFAST. 
Hominy. Friep Bacon. 
QuINcE JAM. KIPPERED HERRINGS. 


MustarD AND CREss. 


ee — ——— 


LUNCHEON. 
Cotp BEeEr. Damson Puppine (sorriep 
Cure Porators. FRUIT). 
Tomato Sanap. 
DINNER. 
Brortep Trovr. Cotnor Lossrer. 
Fittets or Beer wit CARAMEL CusTaRD PupDING. 


OLIVEs. 





crushed herbs for one honr, turn them onee or twiee; now take them 

out, dip some pieees of kitchen paper in the oil, wrap round the fish 

and broil over a elear fire for ten minutes or a little longer aeeording 

to the size of the fish. ' 
L 


Take 2 small tront and lay them in 2 pint of oil and a bouquet of 
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Mince finely the meat from a good sized lobster, and put the coral 
on one side, mix with it 2 ounces of butter, 1 ounce of fine bread 
crumbs, } teaspoonful of cayenne, and 3 well beaten eggs, 1 spoonful 
of anchovy sauce ; beat up all together, and bake in tail shells for 
quarter of an hour; sprinkle with crushed coral; garnish with tufts 
of parsley. 


APRIL 17th. 


BREAKFAST. 
Hor Scones. BRoiLED BEEF BONES. 
JAM. DisH oF PRAWNS. 


STEWED APPLES. 





Break the bones of the cold beef asunder, sprinkle well with 
pepper, salt, and cayenne, and broil over a clear fire for ten minutes 5 
arrange on a hot dish, and pour a little oiled butter and chopped 
parsley over. 

The prawns can be either stuck in a lemon and garnished with 
parsley, or heaped up high in the centre of a dish on a paper 
d’oyley. 


$e ge cas 


LUNCHEON. 


Trour PIE. TaPiocA PUDDING. 
FriEp SAUSAGES ON TOAST. 





Take all the skin and boncs from the remains of the fish, and 
flake into a basin with 2 ounces of bread crumbs, 1 ounce of butter, 
pepper and salt to taste, and 4 pint of good white stock ; mix well, 
and then turn into a piedish; cover with mashed potatoes, and 
bake in a moderate oven for half an hour. 


DINNER. 
FILLETED HADDOCK. PoraToEs. 
VEAL CUTLETS. Roast PraRMIGAN. 
ToMATO SAUCE. Prawn PArrikEs. 





Fillet the fish and cut it into nice serving pieces, wash and dry 
them, now chop 2 cloves of garlic very finely, and fry in a little 
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butter ; when beginning to brown add 2 table-spoonfuls of flour and 
let this also cglour a little, now stir in } pint of fish stock (made from 
the bones of the haddock) and let it boil, then slip in the fish and 
stew it for five minutes ; arrange on a dish, and pour the sauce 
over. 


Shell 3 dozen prawns and pound them in a mortar till smooth, add 
by degrees 4 ounce of butter, 1 table-spoonful of cream, 1 dessert- 
spoonful of anchovy paste, and the yolk of 1 egg, season with cayenne 
and mix thoroughly; now roll some good paste out rather thinly, 
stamp out some rounds with a 2-inch cutter, put about 1 teaspoonful 
of the mixture in the centre of half the rounds, wet the edges, place 
the other piece of paste on the top of each, press down the edges, 
then brush over with egg, crumb them, and fry in hot fat a golden 
colour, drain, dish up in a circle on a hot dish, and garnish with 
fried parsley. 








APRIL 18th. 





BREAKFAST. 
BREAD AND MILK. MARMALADE. 
Hot Rotts. ANcHOVY Toast. 
RADISHES. Lams CHOopPs. 
LUNCHEON. 
HasHED PTARMIGAN. Roty-Poty Jam Puppina. 


Forcep Eaas. 





Cut a small slice from cach end of some hard boiled eggs, and divide 
them into halves so that each half will stand, pound the yolks in a 
mortar and mix with them 2 ounces of butter and 1] dessert-spoonful 
of paté d’anchois ; divide this mixture into as many parts as there 
are cups and fill them with it, arrange the eggs on a dish with water 
ress, and border with rolled brown bread and butter. 





DINNER. 
WHITEBAIT. Broccout. 
Boitep Lea or Mutton. New Porarosgs. 
Carer Sauce. SANDOWN a 





These delicate fish should be eaten perfectly fresh, and should be 
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drained in a colander, and laid on a cloth which has 2 handfuls of 
flour over it ; shake gently that they do not stick together, put a few 
at a time in a wire basket, and plunge into boiling fat for fifteen 
seconds, turn out on paper, and when all are cooked heap the fish up. 
on a very hot dish with a paper doyley under, sprinkle with salt, 
garnish with cut lemon and parsley, and send thin rolled brown 
bread and butter to table. 


Wash and trim the broccoli and leave it in salt and water to free it 
from all insects; put the head downwards into boiling water into 
which a handful of salt has been added, and boil gently from fiftecn 
to twenty minutes according to the size; drain and cover with melted 
butter. 


Take 3 ounces of flour, bread crumbs, currants, raisins, moist sugar, 
and grated cocoanut, 4 ounces of finely chopped suet, 2 well beaten 
eges, and 4 cupful of milk; beat for ten minutes, then put all into a. 
buttered mould and boil for three hours; turn out, and serve with 
currant sauce, which is made by putting 2 ounces of butter im a stew- 
pan, and when it melts stir in 2 table-spoonfuls of flour and let it get 
a pale brown, then add | wine-glassful of water (stirring gradually all 
the time) and 1] glassful of port ; now put 2 ounces of sultanas in the 
sauce, rub a few lumps of sugar on some lemon rind, and add it to 
half the juice of a lemon and 4 teaspoonful of grated nutmeg ;. 
let it simmer for ten minutes, and serve very hot. 


APRIL roth. 


BREAKFAST. 
Hor ButrERep Toast. GOLDEN SQUARES. 
Brown BREAD. GALANTINE OF SHEEP’S 
Biscuits AND MILE. TONGUES. 
MARMALADE. 

LUNCHEON. 
Mutton FRITTERS WITH MACARONI IN BRowNn 

TOMATO SAUCE. GRAVY. 

Potato Mou tp. PANCAKES. 


Cut some neat slices from the mutton (underdone, if possible), dip 
them in thick batter, and fry in boiling fat for three minutes ; dish 
up and pour tomato sauce round the dish. 


Mash 2 lbs. of hot boiled potatoes quite smoothly, mix with these 
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1 ounce of butter, a seasoning of salt, and cnough milk to make them 
moist but not pappy; butter a mould well and put in the mixture, 
then turn out, brush over with the yolk of 1 egg, and brown either 
in the oven or before the fire. 


DINNER. 
GIBLET Soup. Currien Mourron. 
Veaxu CurLets 4 LA KIDNEY OMELETTE. 
PRINCESS. CHEESE SALAD. 





Make a mound of mashed potatoes in the centre of a dish, flatten 
the top, and lay on quickly and neatly some Brussels sprouts ; now put 
alternate cutlets and halves of tomatoes (fried) all round the potatoes, 
sprinkle with pepper and salt, and garnish with small rolls of fried 
bacon and cut lemon. This is a very pretty and tasty dish if 
arraiged carefully ; brown gravy can be sent to table in a tureen. 


Pull a Icttuce into pieces, and mix it with some watercress, and 
mustard, and cress, add a little chopped onion, and season with oil, 
vinegar, pepper, and salt; grate some cheddar cheese over, and serve. 








APRIL 2oth. 


BREAKFAST. 
H.Q. Foop. QUINCE JAM. 
Hor Burrerepv Sconszs. TOMATOES with Ecas. 


STEWED PiuMS (BOTTLED). 





Cut 3 large tomatoes in halves, Scoop out a little from the centre, 
place them in a tin and cook in the oven for fifteen minutes ; whilst 
these are cooking put 1 ounce of butter into a small saucepan, the 
soft parts scooped out of the tomatoes, 2 eggs, and pepper and salt 
to taste; whisk the mixture over the fire till thick and creamy ; 


place the tomatoes carefully on a hot dish; pile the mixture in each, 
and decorate with parsley. 





LUNCHEON. 


GRILLED STEAK WITH Manor Popping. 
VEGETABLES. 





Grill the steak over a clear fire ; lay it on a hot dish and cover 


150 The Day-by-Day Cookery Book 


with vegetables which have been prepared thus :—Peel 1 onion, slice 
and fry it in butter, then stew it in 1 pint broth till tender ; have 
some carrots, turnips, and celery boiled and cut into neat pieces ; put 
them to the onion with salt, pepper, and 1 teaspoonful of French 
mustard ; simmer till hot. 


Cut 4 spongeeakes into slices, spread raspberry jam over, place 
them in a piedish, pour 1 wine-glassful of sherry over, and let them 
soak ufitil all the wine is absorbed ; then fill up to nearly the top of 
the piedish with custard; bake in rather a slow oven; serve with 
Sugar and cream. 








DINNER. 
SKATE SOUP. New CaRnrorgts. 
FIinuet or VEAL. POTATOES. 
Boiwep Has. Swiss PuDDING. 





Cut a small skate into fillets 2 inches square and put them on one 
side ; now boil the head and all tlie trimmings with 2 onions and 
3 sprigs of parsley in 2 quarts of water, and reduee to 1 quart; skim 
and strain; then thicken the soup with 1 table-spoonful of flour 
mixed with 2 ounees of butter; put in the fillets, boil for ten 
minutes, add pepper, salt, 1 wine-glassful of sherry, and the same 
of mushroom ketehup ; serve with grated parmesan. 

Make a good sweetened batter, and pour one-third of it in a buttered 
piedish ; put it in a sharp oven, and let it bake until of a nice brown ; 
spread apricot jam quickly over the surface, pour in another one-third 
of the batter, bake, spread strawberry Jam over that; pour in the 
remaining batter and bake; serve immediately it is taken from the 
oven with cream. 


APRIL 2Ist. 


BREAKFAST. 
Hor Toast. Coutp Ham. 
Brown BrREaD. For Gras on Toast. 
Honey. 

LUNCHEON. 
Cotp Fmuet oF VEAL WITH LETTUCE AND SHRIMP SALAD. 

: RHUBARB PUDDING. 

POTATOES. 


Take all the outer leaves from 2 heads of lettuce, break it in miec 
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sized pieces, wash and dry thoroughly, placc them in a salad bowl 
that has been rubbed with garlic ; now mix 2 table-spoonfuls of oul, 
1 of vinegar, a little pepper and salt, and 1 dessert-spoonful of 
French mustard ; put 1 pint of picked shrimps in this mixture for 
half an hour, then pour it all over the lettuce ; garnish with chilies 
and capers. 

Fill a deep piedish with alternate layers of cooked rhubarb (very 
much sweetened and flavourcd with lemon) and slices of stale sponge- 
cake, bake twenty minutes; now whisk the whitcs of 3 eggs, add 
3 table-spoonfuls of sifted sugar, spread this evenly over the top ; 
return to the oven for ten minutes to brown. 


ne 


DINNER. 
FRICASSEED SOLES. BoiLteD RABBIT WITH 
MiunceD VEAL WitH PoAacHED SOUBISE SAUCE. 
Eaas anp SPINACH. CuHie PorTaToEs. 


CANADIAN PUDDING. 





Cut the rabbit into ncat joints (keep back the head and the neck 
for the stock pot) and put them into sufficient milk and water to 
cover, with 1 dessert-spoonful of salt ; boil slowly for threc-quarters 
of an hour; then dish up and cover with soubise saucc, which is 
made by putting 3 large onions into a stewpan with 2 ounccs of 
butter and a sprinkling of peppcr and salt; allow this to stew until 
the onions arc soft, but not brown; now add 3 ounces of flour 
and 1 pint of milk; stir over the fire for a quarter of an hour, then 
rub through a sieve and pour over the rabbit ; garnish with crotitous 
and a little heap of boiled chopped carrots. 


APRIL 22nd. 





BREAKFAST. 
Hot Butterep Sconss. JAM. 
Hovis Brean. Tomato Toast. 
DisH oF BANANAS. Friep Kipneys anp Bacon. 


RADISHES AND CRESss. 





Fry 1 slice or 2 of onion in a little butter, then add 3 chopped 
tomatocs, and season highly with pepper and salt ; beat up 3 eggs 
with a little minced ham, stir into the other ingredients till it 
thickens, then pour on squares of buttered toast, and serve at once. 
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LUNCHEON. 


GRILLED Murron CnHops. Baked Puium Puppina. 
MusHROom Pre. CHEESE. 


Butter a piedish, put a layer of mushrooms at the bottom, sprinkle 
some pepper and salt over and a few pieces of butter, then a layer of 
boiled potatoes ; put more mushrooms, pepper, salt, and butter on top 
until the dish is heaped up, then eover with a short erust, deeorate 
nieely with leaves, &e., and bake in a moderate oven for three-quarters 
of an hour. 


— ee 


DINNER. 
PurEE OF TURNIP. ASPARAGUS, 
SHOULDER OF LAMB Fruit CREAM, 
(STUFFED). CHEESE PATTIES. 


New Porarosrs. 


Cut 3 large turnips and onions into slices, and put them into a 
saueepan with 1 ounee of butter and a rasher of baeon eut in tiny 
pieees ; let all eook slowly for half an hour, then melt 2 ounees of 
butter in a saueepal, mix with it the same quantity of flour, and 
add by degrees 1 pint of milk to the turnips ; stir all together, then 
pass through a sieve, return to the saueepan, and add about 1] quart 
of white stoek ; stir till the soup boils, flavour to taste with pepper 
and salt, and mix in it at the last 1 egg beaten up with 2 table- 
spoonfuls of eream ; serve with erottons. 


Take the blade bone out of the lamb and fill it with foreemeat, sew 
it up seeurely with coarse thread ; then put a few sliees of baeon at 
the bottom of a pan, put the meat in, add a few more pieces of 
baeon, 2 onions, 3 head of eelery or a little eelery seed, a buneh of 
sweet herbs, and 1 quart of stoek; stew gently for two and a half 
hours, strain the gravy, take the fat off and reduee it, pour over 
the lamb, and serve with peas or asparagus. 


Rub 1 1b. of tinned peaches through a hair sieve, sweeten with 
castor sugar, and add 6 drops of essenee of bitter almonds ; now 
dissolve 1 ounee of gelatine in a little milk, whip 3 pint of eream 
to a stiff froth, mix it with the peaches, then add the gelatine, eolour 
lightly with eochineal, and pour into a wet mould; when eold turn 
out, and ornament with geranium flowers and maidenhair fern. 


Rub 1 ounee of butter and 1 ounee of flour together, stir over the 
fire with ? pint of milk till it boils, then take the pan off the 
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fire and stir in the yolks of 4 eggs one by one, next } Ib. of 
grated cheese, and lastly the whites of the eggs well beaten ; salt and 
cayenne to taste; line some patty pans with pastry, pour in the 
mixture, and bake for ten minutes in a quick oven. 


APRIL 23rd. 


BREAKEAST. 
ButtTERED SCONES. LEMON MARMALADE. 
RADISHES. Bomep Eae6s. 
CRESS. BLOATER Rokgs. 





Lay some squares of buttered toast at the bottom of a fireproof 
piedish, now take the soft roes from some bloaters, roll them up and 
lay about 2 on each piece of toast, season with cayenne, and on the 
top of each put 1 spoonful of cream; cook in rather a hot oven for 
eight minutes, then pour 4 teaspoonful of anchovy saucc over each 
round, and garnish with a little finely minced parsley ; send them to 
table in the dish they were cooked in. 


a 


LUNCHEON. 


CoL_p SHOULDER OF LAMB. FRIED PETTITOES. 
Mint Sauce. STEWED PEaRs. 
MasHED PoraToEs. 





Spht the feet and boil them in stock for about three and a half 
hours, or until they are perfectly tender; add salt and pepper to taste, 
then remove the bones and allow them to get cold; egg and bread 
crumb them, and fry in butter until of a golden brown ; arrange on 


a dish, and pour thick tomato sauce in the centre. 





DINNER. 
Bakep SHap. ASPARAGUS. 
LAMB Patrtigs. CHEESECAKES. 
RoGnon av Fins Herpes. ORANGE SALAD. 





Take a shad weighing about 4 lbs., and fill it with the following 
mixture :—Mix 2 ounces of bread crumbs with 2 ounces of chopped 
shrimps, 1 ounce of butter, 1 teaspoonful of minced parslcy, pepper 
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and salt to taste; scw the fish up, dredge a little flour over it, and 
bake for three-quarters of an hour in a fairly hot oven; then take 
out the fish, keep it hot, add a little more pepper and salt, 1 ounce 
of butter, 1 wine-glassful of port, and the same quantity of hot 
water into the tin; stir well, and when it boils pour round the dish ; 
garnish with parsley. 

Mince some of the lamb very finely (remove all skin and gristle) 
with a small piece of onion ; add pepper and salt to taste, and a few 
bread crumbs ; now make some rounds of pastry, put a little of the 
mince over one side, moisten with good gravy, pinch the cdges to- 
gether, and plunge in boiling fat, fry for ten minutes, then drain ; 
dish up on a d’oyley, and garnish with crisp parsley. 

Minee the fat of the ox kidney very finely, and put it into a frying- 
pan ; now sliee the kidney, and eover it over with minecd parsley and 
very finely ehopped shallot, season with pepper and salt, and fry very 
slowly until brown ; when cooked dredge in a little flour, and pour in 
the pan 4 pint of rieh gravy; stir till it thickens without boiling ; 
scrve garnished with croutons. 


Take all the white skin from 4 oranges, then cut them into slices 
about a quarter of an inch thiek, remove the pips and pith, and put 
them in a dish, sift white sugar and desieeated coeoanut plentifully 
over, cover over for two hours; now add 1 wine-glassful of brandy, 
and serve. 





APRIL 24th. 


BREAKFAST. 
Biscuits AND MILE. PottepD BLoatER (MADE 
Hor Butrerep Toast. FROM REMAINS). 
Honey. Pressep BrIsKET OF BEEF. 
LUNCHEON. 
Coup BEEF. SyHap RIsSOLES. 
Tomato SALAD. BREAD AND BUTTER 
New Potatoes. PUDDING. 
DINNER. 
CLEAR SOUP. POTATOES. 
OvstER FRITTERS. Sea KALe. 
Hauncu OF MurTrToN. MALTA PUDDING. 


Rep CuRBRANT JELLY. CHEESE STRAWS. 
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Make a rich batter, now drop in the oysters one by one, then slip 
them into a pan of very hot fat, and eook for two minutes ; arrange 
on a paper d’oyley ; garnish with fried parsley and eut lemon. 


Stone and ehop 1 Ib. of sultana raisins very finely, and mix them 
with 1 Ib. of finely chopped suet, 1 lb. of eake erumbs, $ lb. of slieed 
candied peel, 6 eloves, and 4 1b. of moist sugar ; when all are thoroughly 
mixed, add 8 well beaten eggs, 10 drops of essence of almonds, same 
of lemon, and 1 wine-glassful of ehartreuse. Tie the pudding firmly 
in a cloth or into a well buttered mould, and boil for seven hours ; 
serve with liquid red eurrant jelly. 


APRIL 25th. 


BREAKFAST. 
QUAKER Oats. Coup BEEF. 
Hot Toast. FRICASSEED CALVES’ 
Brown BREAD. TONGUES. 


MARMALADE. 





Boil 2 calves’ tongues in stoek until quite tender (about three hours), 
skin them, and let them get eold, remove the root, and slice thinly 
lengthways ; well butter a small fireproof dish, sprinkle it with bread 
crumbs, and arrange alternate slices of tongue and finely slieed ham 
or baeon ; season with pepper and a small squeeze of lemon juice ; 
pour | table-spoonful of good gravy in the dish, cover and bake for 
twenty minutes in a moderate oven; garnish with erisp parsley. 


LUNCHEON. 
Coup Mutton. 
Haricot SAanap. RECHAUFFEE OF Manta 
TOMATOES with GREEN PUDDING. 


Corn, 





Sprinkle a fireproof dish with erumbs, put in $ tin of American 
green eorn (eooked), season well with pepper and salt; now take 
6 tomatoes, split them in halves, and rub well with oiled butter, 
season with pepper and salt and finely ehopped parsley ; arrange 
them on the eorn, sprinkle with bread erumbs, and stand the dish in 
a tin eontaiming boiling water, cover the top, and plaee in a moderate 
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oven for twenty minutes; serve with the following sauce :—1 ounce 
of butter, to be put into a stewpan, with 1 desscrt-spoonful of French 


mustard and same of vinegar; make thoroughly hot, and scnd to 
table in a tureen. 


DINNER. 
FILLETED MACKEREL WITH LamMpB’s Fry with SPINACH. | 
SHRIMP SAUCE. New PotvatTogs. 
Mutton OLIVES. STEWED Figs AND CUSTARD. 


Fillet the mackerel im¢o nice-sized pieces, put the boncs on in just | 
sufficient water to cover, and stew for half an hour; strain and put in 
2 table-spoonfuls of salt, and when boiling add the fillets ; boil for 
five minutes, then drain, and cover with shrimp sauce. 


Cut some slices from the mutton, and spread them over with a 
mixture made with 1 ounce of bread crumbs, 1 slice of finely chopped 
ham. or bacon, 1 dozen chopped button mushrooms, pepper and salt 
to taste, and a squeeze of lemon juice; bind with | cgg, then roll up 
the mutton and tie firmly; put them into a fireproof dish, pour 
} pint of good gravy in, sprinkle with brcad crumbs and small picces 
of butter ; cover with an old dish, and bake in a moderate oven for 
half an hour ; when cooked arrange the rolls neatly in the centre of 
a dish, and pile some cooked ricc that has been mixed with tomato 
sauce in the centre ; grate a little checse over, and serve. 


‘Take 1 |b. of figs, and stew them slowly in just sufficient water to 
cover for one hour, with a strip of lemon peel, 2 ounces of sugar, and 
1 glassful of sherry ; the juice should then be rich and rather thick. 
Serve the custard in cups, with 1 spoonful of whipped white of egg 
on top. 


APRIL 26th. 


BREAKFAST. 
Hot Rotts. MARMALADE, 
Coty TOAST. SAVOURY OMELETTE. 


CRESS. PotTtEeD SALMON. 


Take 14 lbs. of salmon, wipe dry, cut it into square pieces, rub it 
with salt, and lay in a picdish with 2 bay leaves, 7 Ib. of butter, and 
a pinch of cayenne; bake for fiftecn minutes In a moderate oven ; 
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when cooked drain the pieces from the gravy and pound in a mortar, 
add a little of the liquor from time to time; put it into fancy pots, 
and covcr with clarified butter. 


LUNCHEON. 


STEWED STEAK. DEVONSHIRE JUNKEET. 
MASHED POTATOES. CHEESE. 





Take about 2 lbs. of rump steak, flour it and put it into a fry ing- 
pan with 2 ounces of butter and 1 sliced onion (the butter should be 
hot before the steak is put in), fry on both sides until brown, now 
make a rich thickened gravy in a stewpan, put the steak and all the 
goodness from the pan in togcther with 1 sliced carrot, onion, and 
stew for three-quarters of an hour; then put in 6 chopped olives, 
and serve. 


Make 1 quart of milk lukewarm, add a few drops of essence of 
lemon and 4 teaspoonfuls of essence of rennct ; mix well, and put it 
into a glass dish, stand it in a cool place until set; serve with siftcd 
sugar and clotted cream. 





DINNER. 
PuaicE \ yA RicuMonp. Haricot Bgans. 
Roast Lee or Lamp. GENEVA Popping. 
Mint Sauce. DeEvILLeD Biscorts. 


New PotaTors. 





Take a large plaice, fillet and cut it into strips the size and shape 
of a whitebait, if possible, dry well in a floured cloth, season with 
pepper and salt, and plunge into boiling fat (in a wire basket) for 
one minute; pile high on a dish, and send a cut lemon and thin 
brown bread and butter to table. 


Mix 1 pint of bread crumbs with 1 quart of milk, 1 teacupful of 
moist sugar, the yolks of 4 well beaten eggs, the grated rind of 
I lemon, and 1 ounce of butter; bake in a piedish for twenty-five 
minutes in a moderate oven, and when cold Spread a layer of straw- 
berry jam over, and the beaten whites of the eggs in which the juice 
of the lemon and 2 table-spoonfuls of sifted Sugar have been added ; 


return to the ovcn until the eggs are of a light brown colour ; eat 
cold. 
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APRIL 27th. 


BREAKFAST. 
H.O. Foop. Honey. 
Brown Brean. RADISHES. 
Hot anp Coup Toast. DanisH Ecas. 
STEWED APPLES. KEDGEREE. 
LUNCHEON. 
Cotp Lams. 
Mint Sauce. Eces A LA Maitre pv’Horet. 
FRIED POTATOES (FROM LAST CoLLEGE Puppina. 


NIGHTS DINNER). 





Cut up 6 hard boiled eggs into quarters, put them into a small 
saucepan which has already melted in it 1 ounce of butter; toss 
about gently, then add some finely chopped parsley, onion, the juice 
of $ lemon, and pepper and salt to taste; serve hot in a ring of 
pastry or in a border of rice. 


Mix together 4 ounces of suet, same of moist sugar and currants, 
4 lb. of flour, 2 ounces of bread crumbs, the grated rind of 1 lemon, 
2 beaten eggs, and 2 table-spoonfuls of milk; turn into a well 
buttered mould, and steam for two hours. 


DINNER. 
VEGETABLE SOUP. POTATOES. 
VEAL CUTLETS AND TOMATO SPINACH. 
SAUCE. LEMON CREAMS. 
PIGEON PUDDING. APPLE TART. 





Slice 2 carrots, 4 omion, 1 small cabbage lettuce, 1 turnip, and 
1 leek very finely ; cut them into small dice, then put them into a 
stewpan with 14 ounces of butter, and braise for five minutes, now 
add 2 quarts of stock slightly brown; let it boil up, then skim, 
and simmer for half an hour; season with pepper and salt and a 
dash of mushroom ketchup; when in the tureen add 1 large tea- 
spoonful of finely chopped parsley, and serve with fried crotitons. 


Make a suet crust and line a pudding-basin with it; now cut up 
4 pigeons and 4 lb. of steak, flour and season well with pepper, salt, 
and minced onion, add 2 hard boiled eggs cut in halves, and fill 
the basin with water or weak stock ; cover over securely with paste, 
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and then with a cloth, and boil for three and a half hours ; serve in 
the basin with a napkin round, and stand 4 of the feet of the 
pigeons in a hole in the middle of the pudding. 


Peel 4 lemons very thinly into 4 pint of hot water ; now squeeze 
the juice on 7 lumps of powdered sugar, beat the yolks of 8 eggs 
well, add the juice and water, and beat well together for five 
minutes, then strain it into a jug which stands in a saucepan of 
boiling water; stir until it thickens, and when cold pour into 
custard cups. 


APRIL 28th. 


BREAKFAST. 
PORRIDGE. JAM. 
Hor BUITERED SCONES. KIDNEYS AND BAcoN WITH 
STEWED RHUBARB. FRIED POTATOES. 
WATERCRESS. DEVILLED SARDINES. 
LUNCHEON. 
CoLp TONGUE. CURRIED RICE. 
Tomato Savoury. CHEESE. 





Skin and scoop out some of the insides of some large tomatoes, 
fill the centre with finely shredded lettuce which has been mixed 
with oil, vinegar, pepper, and salt; then stone some olives; put 
1 in the centre of each tomato on the top of the lettuce, sprinkle 


with chopped capers and parsley and a little minced onion. 


Fry 1 minced onion and 1 apple in a little butter, then stir in 
1 table-spoonful of curry powder, a little water, and mix wel] : 
then put in | teacupful of rice, with 1 pint of boiling brown stock ; 
let all boil up once, then draw the pan to the side, and simmer until 
the rice is tender. 





DINNER. 


JULIENNE Soup. Tipsy CAKE. 
Logster Pattiss. CHEESE FONDUE. 
Boxep VRAL. 





Take the bone from a fillet of veal weighing about 4 lbs., tie it 
up very tightly, and put it into a stewpan with 2 ounces of butter, 
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4 sliced onions, a rasher of bacon cut into dice, and some 
pepper and salt; let the veal stew very gently for half an hour, 
then turn over, add 2 chopped carrots and a little parsley ; 
let all simmer for one hour; when cooked put the meat in the 
centre of the dish and place the vegetables all round it; thicken 
the gravy with 1 teaspoonful of arrowroot; let it boil up once, 
and pour over the meat. 


Line some patty-pans with puff paste, and put into each a small 
piece of bread, cover with paste, brush over with egg, and bake a 
light colour ; now mince some lobster very finely (a tinned one will 
do), add 4 table-spoonfuls of white sauce, 1 teaspoonful of anchovy 
sauce, and a little cayenne, stir on the fire for five minutes ; remove 
the lids of the patty cases, take out the bread, fill with the mixture, 
and replace the cover; arrange neatly in a silver dish, and garnish 
with parsley. 

Take a spongecake (one that has been baked in a mould), scoop 
a piece out of the centre of it from the bottom abottt half-way up, 
soak the cake in a little sherry or brandy in which has been dis- 
solved 2 ounces of castor sugar; when thoroughly soaked fill the 
hole with raspberry or apricot jam, and put a piece of cake over it 
to keep it in form; place the cake in a glass or silver dish, stick 
strips of blanched almonds all over, and pour a rich thick custard 
over, and over that a pile of whipped cream ; decorate with dried 
cherries, strips of angelica, cochineal sugar, or hundreds and 
thousands. 





APRIL 29th. 
BREAKFAST. 
HoMINyY. Coutp TONGUE. 
Hor Toast. STUFFED MUSHROOMS. 
MustTaRD AND CRESS. SARDINES. 


MARMALADE. 





Take some large mushrooms, peel, remove the stalk, and fill 
with a little very finely minced tongue and veal, bread crumbs, 
and pepper and salt, moisten with gravy, put small pieces of butter 
over, aud bake in a fireproof dish for half an hour in a fairly hot 


oven. 
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LUNCHEON. 
Mincep VEAL WITH POACHED Potato SALAD. 
Eaas. BaKED Custarp Puppina. 
Dressep CRAB. 
DINNER. 
SALMON WITH CAPER SAUCE. CHIP POTATOES. 
FILueEt OF Rassir. Boitep CUCUMBER. 


PTARMIGAN. CHOCOLATE PupDING. 





Lay 3 slices of salmon about 1 inch thick in a baking-dish, put 
t lb. of butter, 4 teaspoonful of chopped parsley, same of minced 
shallot, and a dusting of pepper and salt; baste frequently, and 
bake in a moderate oven for about half an hour; dish up, and 
pour caper sauce over. 


Bake a rabbit for one hour, baste frequently ; then cut it into 
neat joints, and put them into a stewpan with 2 dessert-spoonfuls 
of thickened brown gravy, 4 ounce of butter, 1 small lump of sugar, 
1 teaspoonful of chopped parsley, 2 table-Spoonfuls of mushroom 
ketchup, and pepper and salt to taste; put in all the goodness 
from the pan it was baked in, and simmer for five minutes ; 
arrange in a pyramid on a hot dish, and pour the sauce over. 


Peel a cucumber, but do not take out the seeds, cut it into 
serving pieces, and put it into boiling water with a little salt ; boil 
for twenty minutes, then drain, and cover with white sauce. This 
vegetable is seldom eaten in any way but in a raw state, but will 
be found very delicious when cooked, and should be made generally 
known. 








a 


APRIL 30th. 





BREAKFAST. 
PoRRIDGE. STEWED RHUBARB. 
Hor Butterep Toast. GRILLED SARDINES. 
Honey. Lass CuHops. 
LUNCHEON. 
HaAsHep Prarwican. BreaD AND Butter 
MASHED Porartoss. PuppIna. 


CuRRIED Eas. 





Make a good curry (as for rabbit), and when thoroughly hot 
M 
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put in 6 bard boiled eggs cut into halves lengthways, and serve in 
a border of rice. 


DINNER. 
ARTICHOKE Sovp. New CARROTS. 
BRAISED Fow.. CoUNTESS PUDDING. 
LaMbB’s SWEETBREADS. CHEESE. 
Porato STRIPS. TomaAtTo SALAD. 





Put a few slices of bacon, 1 sliced onion, carrot, and a little celery 
seed in a stewpan with 1 pint of weak stock; now add the fowl, 
which should be trussed for roasting, and have some slices of bacon 
tied over the breast; season with a small bouquet of herbs, 
1 teaspoonful of salt, and cover very closely ; simmer for two hours, 
then place it in a baking-dish for a quarter of an hour, baste with 
butter, strain the gravy, colour it, and pour over the fowl; garnish 
with sausages or rashers of bacon. 


The foreign lamb’s sweetbreads can be bought for 10d. per lb. 
and make a very delicious little dish, costing so much less than 
calves’ sweetbreads ; they should be neatly trimmed and freed from 
all skin and gristle, and put into boiling stock, and simmered 
slowly for five minutes ; then take them out, dry them, and egg and 
bread crumb them, and fry in hot butter for eight minutes; serve 
with small fried crofitons piled up high in the centre of a dish; 
dust a little finely minced parsley over at the moment of serving. 


Wash and peel 6 large potatoes, cut them into shreds about 
2 inches long, and thick as a cedar pencil, wash well and dry, then 
put them into a frying-basket and plunge in boiling clear fat ; take 
them out the instant they are crisp, drain, sprinkle lightly with 
fine salt; serve on a paper @’oyley in a hot dish. 





LR 


ooo 


MAY rst. 
BREAKFAST. 
SaLLy LUNNS. CURRIED KEDGEREE. 
W ATERCRESS. GRILLED Ham. | 


DisH oF ORANGES. 





Fry 1 sliced onion in 2 ounces of butter, add } ounce of sweet 
pounded almonds, 4 pint of stock, 1 teaspoonful of salt, a little 
cayenne pepper, 1 teaspoonful of curry ; when all is hot through 
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put 2 lbs. of filleted plaice, whiting, or any white fish (there must 
be no bone); cut into neat pieces, and simmer gently for ten 
minutes ; serve in a border of rice. 

Cut some slices of ham about half an inch thick, grill for five 
minutes on a delicately clean gridiron; serve very hot. 


LUNCHEON. 
FRICASSEED CRAB. POTATOES. 
REMAINS OF BRAISED FOWL. Friep CouNnTESsS PUDDING. 





Take all the meat from the crab, and flake it in small pieces ; 
now make a mixture of 1 table-spoonful of vinegar, same of oil, 
1 teaspoonful of salt, and the same of mustard, add this to the 
crab, and mix thoroughly ; just heat through, and then put it into 
the shell; cover with fried bread crumbs, place 2 ounces of oiled 
butter on top, and make thoroughly hot in the oven; garnish with 
the claws, cut lemon, and parsley. 

Cut the remains of the fowl into neat joints, and warm 
through in the gravy that was left; serve in a border of mashed 
potatoes. 

Cut the remains of the pudding into rounds with a cutter, and 
fry in butter for five minutes; sift sugar over, and arrange neatly 
on a hot dish and serve. 


DINNER. 
Kipney Soup. New PoratTosrs. 
LAPIN Sauce PorvraDe. SPINACH. 
Lom or Lames. VENNER Popping. 





Cut a rabbit into small joints and fry it in butter for ten 
minutes, then put it into a baking-dish with all the coodness 
from the pan, 2 chopped shallots, 1 clove of carlic, pepper and 
salt to taste, and 1} pints of poivrade sauce; bake for three- 
quarters of an hour in a moderate oven; the sauce is made by 
frying 6 ounces of minced ham with 4 small onions, 1 clove of 
carlic, bay leaf, thyme, and 2 cloves; then add cayenne to taste, 
a little celery seed, salt and pepper to taste, 1 wine-glassful of 
tarragon vinegar, and 14 pints of thickened brown eravy; let 
all simmer until tender, then strain. 
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Mix ? lb. of chopped suet, same of bread crumbs, $ lb. of dried 
cherries, 2 ounces of blanched and chopped almonds, 6 beaten 
eggs, and 1 wine-glassful of cream; turn into a buttered mould, 
and steam for three hours. 


MAY 2nd. 
BREAKFAST. 
Hovis Breap. W ATERCRESS. 
Hor Toast. Driep Happock. 
JAM. SUSSEX FRITTERS. 
MARMALADE. 
LUNCHEON. 
Sturrep Ec6s. APPLE SALAD. 


TOAD IN THE HOLE. 





Boil 4 eggs until hard, remove the shells and cut them into 
halves, take out the yolks, and pound them with 1 teaspoonful 
of chopped sorrel, and 1 ounce of butter; fill the whites with 
this mixture, arrange on a dish with watercress round and beet- 
root cut in fanciful shapes. 


Peel and cut into thin shces 3 oranges and 3 apples, take out 
the pips, and put a layer in a dish; then sprinkle over some 
chopped almonds and sifted sugar, then oranges again, and finish 
with chopped almonds and sugar; pour 1 wine-glassful of brandy 
over, and serve. 


DINNER. 


TURBOT. STEWED PIGEONS. 
SHRIMP SAUCE. BREAKSPEAR PUDDING. 
CurRIED LAMB. 





Take away most of the fat from the cold lamb, mince the lean 
part; then make a curry the same as for rabbit ; put the mince 
im, and simmer for quarter of an hour; serve in a border of rice, 
and garnish with small crottons. 

Take 4 pigeons, mince the livers, and mix them with 2 table- 
spoonfuls of minced parsley and 2 ounces of butter; put the 
mixture inside the birds, and truss them; then put them into % 
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Stewpan with some slices of bacon under and over them, add 
+ pint of thickened stock, and stir gently for three-quarters of 
an hour; then add 1 wine-glassful of port and 1 table-spoonful of 
ketchup; give one boil up, and serve. 


Butter a mould thoroughly and line it with sultanas or raisins, 
then thin slices of French roll, put a few macaroons, ratafias, 
and some dried cherries over, and repeat. till the mould is full F 
beat up 2 wine-glassfuls of brandy with 3 eves, 1 cupful of milk, 
and I ounce of sifted sugar; put this in, and when it is quite 
soaked up put a buttered paper over, then an old plate, and bake 
for three-quarters of an hour; serve with sweet sauce. 








MAY 3rd. 
BREAKFAST. 
Hot anp Coup Toast. Disu or APPLes. 
SALLY Luyys. FONDUES DES OEUFS. 
STRAWBERRY JAM. GRILLED Writing. 





Well butter some fireproof china fondue cases, and sprinkle 
them with very finely chopped parsley and minced ham; break 
I egg carefully into each cup, stand them up to the middle of the 
cups in boiling water, and cook for ten minutes ; when done turn 
out carefully on to rounds of fried bread. 








LUNCHEON. 

REOHAUFFEE OF PiGEoNs IN LIVER aNp Bacon. 
BorRpER oF MasHEn Boitep Barrer PuppDIng. 
PorTaToEs. Sweet Savce. 

DINNER. 

TURBOT AU GRATIN. ASPARAGUS. 

FILLET oF VeEat. Praon Fritters. 

PoraToEs. DEVILLED Han. 





_ Divide the remains of the turbot into square pieces of an equal 
size, after having taken away all skin and bone, sprinkle with 
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bread crumbs mixed with a little minced parsley and seasoning ; 
lay the fish in a baking-dish with 2 ounces of butter, and bake for 
a quarter of an hour; baste frequently ; put a squeeze of lemon 
juice and 2 spoonfuls of anchovy paste to the cold shrimp sauce, 
and make it hot; arrange the fish neatly on a dish, and pour 
the sauce over; garnish with parsley and cut lemon. 


Take some peaches carefully from the tin, drain them, and lay 
them in any good liquor with 1 ounce of sifted sugar for one 
hour, then dip them into a batter made of cream instead of milk, 
and fry in fat for four minutes ; dust some finely sifted sugar over, 
and arrange neatly on a hot dish. 


The ham can be procured all ready for use in a tin at any large 
provision dealer’s, and should be spread on rounds of hot buttered 
toast, and just put in the oven to get thoroughly hot through. 








MAY 4th. 
BREAKFAST. 
Hort Toast. W ATERCRESS. 
Brown BREAD. RaADI1SHES. 
STEWED GREENGAGES LamMsp’s SWEETBREADS. 
(BOTTLED). ButteEreD [ces. 
LUNCHEON. 
SAVOURY SAUSAGES. MasHED PotarTogrs. 
Coup VEAL. PINNER TART. 





Skin 1 lb. of pork sausages, cut them in halves, sprinkle with 
sage, and put them into a piedish with 1 pint of batter highly 
seasoned with pepper and salt; bake in a fairly hot oven for 
three-quarters of an hour. 


Line an open tart-tin with short crust, and fill it with the 
following mixture:—2 ounces of fine cake crumbs, 4 ounces of 
golden syrup, the finely grated rind of 1 lemon, with half the 
juice; stir well, and put the mixture on the pastry ; bake in a 
quick oven for a quarter of an hour, and Just before serving put 
leaves of baked pastry on as a garnish. 
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DINNER. 
CRAB SOUP. SPINACH. 
Fi,sLtEt OF VEAL WITH APPLE CHARLOTTE. 
BkKcHAMEL SAUOE. CREAM CHEESE. 
New PotaToks. SALAD. 





Pick the meat from a large crab, reserving 1 claw; beat the 
shells in a mortar, and put all in a stewpan with the crumbs of 
a French roll, 2 anchovies, 1 onion, bunch of sweet herbs, pepper 
and salt to taste, and 2 quarts of water; simmer for two 
hours, and strain off; now mix 1 ounce of butter with 
1 table-spoonful of flour, and add it gradually to 1 pint 
of cream; give the soup one boil up; add some flakes from 
the claw that was put aside, and make the remainder of the meat 
into tiny forcemeat balls browned in the oven; then put them 
into the bowl after the soup is in. 

Cut the meat out of the middle of the cold fillet of veal rather 
deep, and mince finely with a little of the forcemeat 3 ounces of 
bacon, add pepper and salt to taste, and mix sufficient white 
sauce to make it rather thick; put the mince back again in the 
cavity, cover with bread crumbs; put 2 ounces of oiled butter 
over, and bake in a moderate oven for three-quarters of an hour ; 
baste very often, and send baked onions round the dish with 
the meat, and rich brown gravy in a tureen. 


—— 
el  —  — 


BREAKFAST. 
BUTTERED SCONES. MARMALADE. 
DisH OF ORANGES. Marrow Bowness. 
W ATERCRESS. STEWED Ox KIDNEY. 
LUNCHEON. 
VEAL BEIGNETS. MACARONI CHEESE. 
TOMATOES. BREAD AND BUTTER 
POTATOES. PUDDING. 





Cut some nice slices about 2 inches square from the cold 
veal, season well with pepper and salt, and dip the pieces into 
batter; fry a golden brown in plenty of boiling fat for two 
or three minutes; have ready a hot dish with baked tomatoes 
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arranged neatly round, lay the beignets in the centre, and serve 
immediately. 


DINNER. 
Soup A tA Bonng FEMME. CAULIFLOWER. 
Roast Fow .s. BakKED APRICOT PUDDING. 
BoitEp Ham. BoImLED CUSTARD. 


Cuip Potrators. 





Slice 1 onion thinly and put it into a stewpan with } lb. of 
butter; let it remain until soft, but not brown, then add 1 small 
minced lettuce, 3 handfuls of sorrel, 1 of chervil, a little pepper 
and salt; stir until the vegetables are nearly cooked, then pour 
in 1 quart of white stock and 1 table-spoonful of castor sugar ; 
let 1t boil up, and when cold take off the fat; make it quite 
boiling, and pour it on 3 well beaten yolks of eggs which have 
been whisked with } pint of milk; serve with crottons. 

Boil 1 pint of milk, then pour it on to ? pint of bread crumbs ; 
when nearly cold add 3 ounces of castor sugar, 1 wine-glassful of 
sherry, and the yolks of 4 eggs; now mix all these ingredients 
thoroughly with a tin of preserved apricots; put a border of rich 
pastry round the dish, fill with the mixture, and bake from half 
to three-quarters of an hour. 


MAY Oth. 

BREAKFAST. 
Biscuits AND MILK. MustaRD AND CRESS. 
Hot ButtrERED Toast. Cotp Ham. 
STEWED APPLES. Friep Dass. 


JAM. 





Dry the fish well, cover with flour, and fry in boiling fat for 
about eight minutes or a little less, according to the size; drain 
thoroughly, and garnish with parsley. 


LUNCHEON. 


MAYONNAISE OF FOWLS. BrEAD AND BUTTER 
Cotp Ham. FritTERS. 
Potato SALAD. 





Cut some of the cold fowl into neat joints (the legs can be 
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reserved for grilling for to-morrow’s breakfast), pile them high 
in the centre of a dish, and cover with mayonnaise ; garnish with 
chilies and hard boiled eggs. 


Make a batter with cream instead of milk; then cut some 
slices of bread and butter rather thin, spread half of them with 
strawberry jam, and cover with the other slices, press together 
hke a sandwich and cut into squares or rounds; dip in batter 
and fry in hot butter for five minutes ; drain, then arrange neatly, 
sprinkle sugar over, and serve at once. 


— 


DINNER. 
SOLES WITH CREAM SAUCE. NEw POTATOES. 
Pigeon PIr. LEMON WHIP. 
Sea KALe. STEWED Fics. 





Fillet the soles, and divide each fillet into 2 pieces, then put 
them into fish stock, and bring them to the boil; take out 
the fish, lay them in a stewpan, and cover with 4 pint of cream, 
add a little cayenne and salt, and gently simmer for five minutes ; 
squeeze in a little lemon juice, and serve. 


Mix 2 ounces of sugar with the juice of 1 lemon, pour into a 
glass dish; now mix the white of 1 ege beaten to a froth with 
1 pint of cream and 2 ounces of castor sugar; whisk it well, then 
pour on the sugar and lemon juice. 





MAY 7th. 

BREAKFAST. 
SaLLty Luywns. APPLE MARMALADE. 
MILK BreEap. GRILLED DRUMSTICKS. 
W ATERCRESS. Friep Bacon anpD 
GOLDEX SrYRupP. PosacuHep Eacs. 
SARDINES. 

LUNCHEON. 
IrisH Stew. CAMEMBERT CHEESE. 
Mixcep Ham. SALAD. 





Mince very finely some of the remains of the ham, add black 
pepper and cayenne to taste, and moisten with a little stock ; 
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let it simmer for about. ten minutes. then cover rounds of toast, 
and garnish with mustard and cress. 





DINNER. 
ScorcnH Soup. STEWED DANDELIONS. 
Losster au GRatTIN. NorRMANDY PIppINs. 
Lee or Lamp. CREAM. 





Boil a sheep’s head very slowly in 3 quarts of water for three 
hours with 1 teacupful of pearl barley, 6 small onions, 1 turnip, 
carrot, a bunch of sweet herbs, and 2 cloves; then remove 
the head; strain and rub the vegetables through a sieve; 
when cold remove the fat, cut. the meat into small pieces, and 
return them to the soup; season with pepper and salt; add 
1 wine-glassful of sherry, 1 table-spoonful of mushroom ketchup ; 
thicken with a little flour and butter, and serve. 


Take all the meat out of 3 small or 2 larger sized lobsters (put 
aside the coral and spawn, which can be dried for garnishing), 
mince it very finely, then braise in a mortar with 1 wine-glassful 
of cream, 2 ounces of butter, cayenne pepper and salt to taste ; 
when thoroughly smooth, fill the head and tail shells with the 
mixture, cover over with fine bread crumbs, then small pieces of 
butter, and heat in the oven for quarter of an hour (the oven 
should not be fierce); add a little butter from time to time; 
then arrange artistically on a serviette on a silver dish, sprinkle 
over with a little crushed coral, and garnish with parsley. 


Dandelions are really not unpalatable if nicely prepared, and 
in the springtime are most beneficial to health; they should be 
carefully washed, and put into a saucepan of boiling salted water. 
and boiled until soft; then add 2 handfuls of sorrel leaves, and boil 
again for five minutes; drain and squeeze quite dry, and mash 
with a wooden spoon; stir in a lump of butter, a dusting 
of pepper, and serve like spinach; garnish with small sippets. 


Soak the pippins overnight in just enough water to cover; 
then stew them in the same water very slowly with 4 lb. of loaf 
sugar, a strip of lemon peel, 3 cloves, and 1 wine-glassful of port 
until very soft; arrange them on a glass dish; reduce the syrup, 
strain, and pour over the pippins. If properly cooked, they 
should have turned into a deep claret colour and be transparent 
looking. Serve cold with plain or whipped cream. 
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BREAKFAST. 
Hot anp Coup Toast. MustakpD AND CREssS. 
Brown BREAD. Savoury OMELETTE. 
STEWED APPLES. GRILLED HADDOCK. 
LUNCHEON. 
CoLp Lame. MasHep PotaTOosEs. 
Mint SaAvce. Cuerese Toast. 
CucuMBER SALAD. Savoury DusPLINGS. 





Melt some cheese ; when cooked and hot mix it up with 1 ounce 
of butter, pepper and salt to taste, and spread it over some rounds 
of hot buttered toast; over this put 1 poached egg or a layer of 
buttered eges, and serve very hot. 


DINNER. 
Boitep SALMON. POTATOES. 
DutcH SAUvcer. KROMESKIES OF LAMB WITH 
SLICED CUCUMBER. Friep TOMATOES. 
Mock VENIsoON. CANADIAN PUDDING. 


CURRANT JELLY. 





Remove the skin and some of the fat from a leg of mutton of 
9 Ibs., put it into a pan with 1 pint of milk, and turn it each 
day for a week ; then take it out, wipe it, and bake in a moderate 
oven for three hours; baste frequently with butter, and just 
before serving add 1 teacupful of cream, a little pepper and salt, 
¢ pint of good gravy, and serve very hot with currant jelly. 


Cut some neat slices from the lamb, dip them in batter, and fry 
in hot fat a golden colour (about four minutes is sufficient) ; 
serve in a dish with fried or stuffed tomatoes. 
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MAY oth. 
BREAKFAST. 
BurreReD SCONES. WATERCRESS. 

Hovis Breap. Paté pE Fors GRas. 
Honey. Frirep Haw anp Ecos. 
LUNCHEON. 

MAYONNAISE OF SALMON. CHEESE SALAD. 


StewEeD Mock VENISON. 





Take the bones from the remains of the salmon and turn the 
fish over the other side, cover with mayonnaise sauce, which is 
made thus:—Break the yolks of 3 eggs into a jug, season to 
taste with pepper and salt, and mix well; now stir in very, very 
eradually (drop by drop, if possible) 6 table-spoonfuls of salad 
oil, 3 table-spoonfuls of plain vinegar, and 1 table-spoonful of 
garlic vinegar; stir and rub with a wooden spoon until perfectly 
smooth; add 1 table-spoonful of white stock and the same of 
cream, then stir again; place the jug nearly up to the rim in a 
saucepan of boiling water, and stir until the mixture thickens ; 
then take it up immediately, and stir until almost cold; when 
quite cold pour over the salmon, and garnish with a row of thinly 
cut cucumber down the centre, little tufts of parsley at each end 
of the dish, with 2 chilies or capsicums on the top, and a slice of 
lemon each side. 


Cut some neat slices from the venison, thicken some of the 
gravy that was left, put the meat in, add 1 wine-glassful of port, 
a few drops of lemon juice, and simmer for quarter of an hour; 
serve very hot with currant jelly. 


DINNER. 
CLEAR Soup witH CUSTARD BowwEp Fowt. 
DICcE. New POrATOES. 
FILuLet oF BEEF STEWED WITH ASPARAGUS. 
MUSHROOMS. RASPBERRY Syrup CREAM. 





Mix the yolks of 3 eggs with a pinch of salt into + pint of good 
clear soup; divide the mixture, colour one half with spinach 
greening and leave the other plain; pour into 2 well buttered 
cups or moulds, and stand them nearly up to the top of the 
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moulds in a pan of hot water; steam until they are set, 
then let them get cold; turn out, and cut them into dice or any 
pretty shape with a vegetable-cutter ; add them to the soup just 
before serving. 


Take a fillet of beef whole, and after trimming it into shape 
make an incision in it lengthways, and insert a long strip 
of bacon, previously rolled in finely chopped shallot and 
parsley, and a good dusting of pepper; tie up the fillet carefully 
with tape; now take a large slice of bacon, mince it very small 
with savoury herbs, a clove of garlic, and 1 onion; place this 
mixture in a little butter at the bottom of a stewpan, and when it 
melts put the fillets upon it, and let it brown; now pour in 
I pint of tomato sauce and a little rich gravy, and simmer for 
two hours; strain off the sauce, place the meat upon a very hot 
dish ; remove the tape; garnish with button mushrooms and fried 
parsley, and pour some of the sauce over. 


Make } pint of white stock boiling, then put in 50 heads of 
asparagus about 2 inches long, add salt and pepper to taste, and 
stew until soft; add 4 cupful of thin cream, the yolk of 1 ege, 


and a pinch of sugar; just simmer up, and serve. 


Sweeten to taste 1 pint of thick cream, whisk it to a froth, and 
add 4 pint of sweetened raspberry juice; dissolve 14 ounces of 
gelatine in as little water as possible, and while warm pour it on 
the cream; whisk the whole together, and put it into a mould; 
when cold turn out, and pour some hot raspberry syrup over. 


en 








MAY toth. 
BREAKFAST. 
Hort anp Coup Toast. PILCHARDS. 
Bakep APPLES. Fort Gras Toasv. 
QuINcE MARMALADE. Mutton Cnops. 
LUNCHEON. 
SteEweD Happock. CornFLour Buanowancr 
MACARONI AND Tostato WITH STRAWBERRY JAM. 


SAUCE. 





Get a large fresh haddock, cut off the head, fins, and tail 
(obtain also a few fish bones from the fishmonger), and put all 
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into a pan with just sufficient water to cover, with 1 dessert 
spoonful of salt, } teaspoonful of pepper, 2 table-spoonfuls of 
ketchup, juice of 4 lemon, and 2 sliced onions; stew about one 
hour, then strain; pour the liquid back in the pan with the 
haddock cut into square pieces, and simmer for eight minutes ; 


then thicken the gravy, and serve very hot. 


Take the remains of the tomato sauce and gravy left from the 
fillet of beef, bring it to boiling point, then slip in 2 ounces of 
macaromi cut in l-inch strips (this must be previously boiled), 
simmer for two minutes, and serve. 


DINNER. 

Ox Tait Socp. VEAL CUTLETS AND PEAS. 
RECHAUFFEE OF BOILED FowL DEVILLED SHRIMPS. 
WITH SOUBISE SAUCE. CREAM CHEESE. 

POTATOES. 
€ 
MAY uth. 
BREAKFAST. 

SALLY LUNNS. ORANGES. 
Hot Toast. Ox Heap Brawn. 
MUSTARD AND CRESS. LAaMB’s SWEETBREADS. 
RADISHES. 





Put 4 ox head into a pan with sufficient water to cover with 
2 onions, carrots, turnips, and a little celery seed; let it stew 
until quite tender, say about four and a half hours; then take all 
the meat from the cheek, well season with pepper and salt, and 
cut it into small neat pieces; fill a brawn mould or cake-tin; 
add the brains and a good sprinkling of minced ham or bacon, 
and more salt and pepper if necessary; when the mould is full 
add about 1 teacupful of the stock, put a plate over, and then 
a weight, and turn out when quite cold; garnish with watercress. 
The remainder of the liquor will make excellent soup, and the 
palate can be served for luncheon to-morrow. 
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PUNCKEON: 


Ox PabuaTreE witH TOMATO Rice Savoury. 
SAUCE. Roty-Poty Jam PuDDING. 





Cut the palate into neat serving pieces (this will have been 
previously cooked, please note), and stew them in 3 pint of 
the thickened stock; then add 1 cupful of tomato sauce and a 
hich seasoning of pepper and salt, and serve when quite tender, 


garnished with crottons. 


Rub a saucepan with a piece of garlic; then shred 1 onion 
into it with 1 ounce of butter, and let it get quite soit and of a 
volden colour; now stir in 2 breakfast-cupfuls of well boiled 
rice and 2 heaped-up table-spoonfuls of grated parmesan or gruyeére 
cheese; turn out on to a hot dish piled up in the centre, and 
garnish with strips of anchovies and stoned olives. 





DINNER. 
Bo1LtED SOLES. Cup PorTatToEs. 
LOBSTER SAUCE. SPRING CABBAGE. 
LARDED GUINEA Fowt.s. CHOCOLATE PUDDING. 





Lay the fish in a kettle of warm water, just sufficient to cover, 
with 1 handful of salt; boil slowly from seven to fifteen minutes, 
according to size; drain and send to table white side upper- 
most, garnished with cut lemon and parsley. 

Spring cabbage will now be coming into the market, and are 
very dehcious when small and carefully cooked. They should be 
put into fast boiling water with plenty of salt, 1 lump of sugar, 
a tiny piece of soda, and boiled from ten to twenty minutes; 
squeeze dry, and send to table hot. 

Boil £ dessert-spoonfuls of grated chocolate in 1 pint of milk 
with 6 dessert-spoonfuls of sugar and 1 small teaspoonful of essence 
of vanilla; then pour it on to 8 ounces of cake crumbs, and mix 
well together ; beat up 3 ounces of butter to a cream; add to it 
the yolks of 4 eggs, and mix it in gradually with the chocolate 
and cake crumbs, &c.; lastly, add the whites of 4 egos whisked 
to a froth, stir together very gently, and pour the whole into a 
buttered mould; fasten a piece of oiled paper over the top, and 
let it steam gently for one and a half hours; turn out carefully, 
and serve with custard sauce flavoured with vanilla. 
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MAY 1r2th. 

BREAKFAST. 
Hor Rotts. Disu or TasmMANIAN APPLES. 
W ATERCRESS. CurriIeED Brawn. 
MARMALADE. SOLE Rissoues. 


Make a curry gravy in a saucepan; then put in the remains of 
the ox brawn, and stew slowly for ten minutes; serve with fried 
croutons instead of rice. 


Take all the remains of the fish and free it from skin and 
bones, and braise it finely in a mortar; add a few bread crumbs, 
a little of the lobster sauce, and salt and cayenne to taste; when 
all is well blended and a smooth paste make it into nice sized 
cutlets or round balls; eg¢ and bread crumb them, and fry in hot 
fat a golden brown; garnish with watercress. 


LUNCHEON. 


CoLtp GuINeA FOwLs. RECHAUFFEE OF CHOCOLATE 
POTATOES. PUDDING. 
SCALLOPED SALSIFY. 


Cut some salsify in slices and boil in salted water until tender ; 
drain, and then mash; season with pepper, and moisten with 
cream and butter; now Ime a piedish with bread crumbs, place 
the salsify in, and cover again with crumbs; put plenty of butter 
over, and bake till of a golden brown. 

Stamp the remains of the pudding into neat rounds rather 
thin ; spread a little cream over half the pieces, and then arrange 
the other halves as sandwiches; sift sugar over, and serve cold. 


DINNER. 
TOMATO SOUP. Friep POTATOES. 
VeaL CurLets with PEAs. GuINEA Fow. SALAD. 
SALMI OF QUAIL. CHEESE STRAWS. 


Quails, now in season, should be trussed as for roasting, then 
a small roll of bacon put inside each one; now put 2 ounces of 
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butter in a frying-pan, and when it melts put the quails in and 
let them colour nicely; next turn them into a stewpan, cover 
with a rich gravy, and stew until tender; take them out, thicken 
and colour the gravy; add 4} glassful of madeira, the pounded 
livers of the birds, 1 teaspoonful of chutney sauce, a dash of 
tarragon vinegar, and a few finely minced mushrooms; heat the 
birds up in this sauce, and serve with chicken salad. 


Cut the white meat from the remains of the guinea fowl into 
delicate slices, and allow them to remain for three hours in a 
marinade composed of oil, pepper, salt, a dash of vinegar, a little 
chopped parsley and shallot; arrange a little watercress, lettuce, 
endive, and small cress at the bottom of a bowl; then place the 
meat on the salad ; cover with mayonnaise, and garnish with hard 
boiled eggs, capers, and beetroot. 


MAY 13th. 
BREAKFAST. 
Hovis Breap. ORANGES. 
Dry Toast. CRESS. 

Honey. KIpNEYs on TOAST. 
SARDINES. PuaIn Borep Eaas. 
LUNCHEON. 

Eaes with Tomato Savce. MasHep PorarTors. 
HAsSHED QUAIL. Rice Puppinc. 





Take the shells from 6 hard boiled eggs, and cover them over 
with sausage meat, egg and bread crumb them, and fry a light 
brown ; cut them into halves ; lay them on a hot dish, and cover 
with hot tomato sauce. 


Cut the remains of the quail into neat joints, and warm them 
up in the gravy that was left; add a little minced shallot and a 
few chopped button mushrooms, and serve in the centre of a 
dish with a border of plain boiled rice round. 
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DINNER. 
VERMICELLI Sovr. MasHED PotaTors. 
FRICASSEE OF LAmpB’s Roox PIs. 
HEARTS. Swiss Rou. 
NEw Carrogs. DEVONSHIRE CREAM. 





Take 2 lambs’ hearts, lay them in cold water, fill the cavity with 
veal stuffing, flour them well, and bake in a moderate oven for three- 
quarters of an hour; then cut them into neat slices; thicken and 
brown the gravy, and lay the pieces in a pan, and stew gently for 
quarter of an hour; arrange neatly on a dish with a few chopped 
mushrooms and fried tomato. 


When the carrots are quite young they need not be scraped, 
but washed, trimmed, and put into a saucepan of boiling salted 
water, and boiled rapidly for half an hour; drain, and serve hot. 


The rooks should be skinned, and the backbones thrown away, as 
they are bitter, and then laid in salt and water for ten minutes; 
now cut the breasts and wings into joints, lay them in a piedish 
with plenty of pepper, a little salt, 1 minced onion, a dredging of 
flour, 14 lbs. of rump steak cut into small pieces, and 3 hard 
boiled eggs cut in rings; when the dish is full, cover with stock 
or water; put a paste over, ornament it prettily, and bake in 
rather a hot oven until the pie has coloured nicely; then brush 
it over with the yolk of an egg, return it to the oven to set the 
glaze, and then finish off the cooking on the hot plate for an 
hour or longer, according to the size of the pie. These delicious 
birds must be killed when quite young and just out of the nest ; 
they are only in the market for a very few days, but are well 
worth a trial, being of a delightful flavour. 


MAY 14th. 
BREAKFAST. 
BUTTERED SCONES. RADISHES. 
Dry Toast. Dish OF APPLES. 
DEVILLED SARDINES. Cotp CUSHION oF BACON. 
LUNCHEON. 
Cotp Roox PIE. SALAD. 
MASHED POTATOES. CHEESE. 


CUSHION OF Bacon. 
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DINNER. 


PotTaGE vp’ HARICOT. CHICKEN Pre. 
Lams CUTLETS WITH NEAPOLITAN CREAM. 


ASPARAGUS. 





Boil 1 teacupful of rice until tender, rub it through a sieve, and 
mix it with 3 pints of good white stock; add 1 ounce of butter 
and a handful of French beans that have been boiled and cut into 
small pieces, and 1 cupful of milk which has the yolk of 1 egg 
well mixed in it; season with pepper and salt, bring it to bouling 
point, add a little cream, and serve with crotitons. 

Trim the cutlets and cook the same as mutton; arrange neatly 
in a dish with a heap of asparagus heads in the centre; put a 
little oiled butter, pepper, and salt over the asparagus, and serve. 


Make a rich custard with 1 pint of cream, 1 pint of milk, 
14 ounces of gelatine, 4 ounces of loaf sugar, and the yolks of 
8S eggs; flavour with vanilla; divide it into 3 portions, colour the 
first red with carmine, the second with spinach juice, and leave 
the third its orginal colour; whip each separately to a froth; 
whilst the custard is still warm, pour about 1 inch of the red 
cream in it; let it set, then pour in a little of the plain cream, 
and when this is set, pour in a layer of the green; go on pouring 
in layers in the same way until the mould is filled; when the 
cream is quite cold turn it out carefully; sprinkle over a few 
chopped almonds, and serve. 


MAY 15th. 

BREAKFAST. 
Brown BREAD. Mincep Bacon witH POACHED 
Hot Toast. EGGs. 
APPLES. RissoLes OF \CALVES’ BRAINS. 


STRAWBERRY JAM. 





Make some rounds of buttered toast hot, and on each one 
spread over some of the bacon, which should be minced finely and 
nicely flavoured with black and cayenne pepper, and mixed with 
a few bread crumbs (these should be just warmed before putting on 
the toast); then put 1 poached egg in the centre of each, and 
Serve at once. 


a 
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_ Wash the brains thoroughly, remove the skin, then pound them 
till smooth in a mortar ; season with pepper and salt ; add 2 ounces 
of milk panada (this is made from crumbs of bread with 
as much boiling stock poured over it as it will absorb, then beat 
it with a fork, season to taste, and put the mixture into a sauce 
pan with 1 ounce of butter, and stir it over a gentle fire till it is 
smooth and leaves the saucepan with the spoon), 1 beaten egg, 
and 1 teaspoonful of flour; when cold, roll the mixture into balls, 
then dip in beaten ege and bread crumbs, and fry a pale colour ; 
garnish with sippets of toast. 


LUNCHEON. 
CoLtp CHICKEN PI. VEGETABLE CURRY. 
POTATOES. Fic Puppina. 





Fry 1 sliced onion and 1 apple in butter until soft and brown ; 
now add 2 tablespoonfuls of curry powder, 1 teaspoonful of salt, 
and the same of chutney; boil all together for five minutes; have 
ready 4 pint of green peas, 2 carrots, 2 turnips, 2 potatoes, and 
1 head of celery cut in small pieces and boiled separately ; put 
these vegetables into the curry, and warm through. 


DINNER. 
FRICASSEED MACKEREL. APPLE SAUCE. 
Roast Dvuck.Incs. POTATOES. 
PEAS. CHOCOLATE CONES. 





Fillet 2 mackerel into neat pieces, pound 1 teaspoonful each 
of chopped parsley with a very small quantity of shallot, 1 ounce 
of butter, 1 table-spoonful of anchovy essence, 2 table-spoonfuls 
of ketchup, and 1 ounce of flour; gradually stir this into 1 pint 
of good brown gravy, stirring it till it almost boils; then add 
1 glassful of port, lay the fillets in, and stew for fifteen minutes ; 
lift them out of the stewpan and lay them on a dish; add 
1 teaspoonful of French mustard and 1 dessert-spoonful of ketchup 
to the gravy, and when on boiling point pour over the fillets ; 
sprinkle with grated parmesan, and serve. 


Ducklings are now coming into season, and will be hailed with 
delight by the epicure; they should be stuffed and baked in 8 
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sharp oven for one hour; baste frequently, and send them to table 
with slightly thickened brown gravy and apple sauce. 


Take the yolks of 3 eggs in castor sugar and the weight of 2 in 
flour; beat the eggs and sugar together for five minutes, then 
sprinkle in the flour, mix thoroughly, and spread the paste as 
thinly as possible on a very large flat baking-tin previously 
buttered, and bake in rather a slow oven for fifteen minutes ; 
then cut it quickly and neatly into rounds about 4 inches in 
diameter ; as each piece is cut, roll it up into the shape of a cone ; 
mix 1 ounce of powdered chocolate with the whites of 2 eggs and 
1 ounce of icing sugar; when thoroughly mixed coat the cones, 
and put them in the oven for two minutes to set (this should be 
done before the cream is put in); when cold fill with whipped 
cream, one-half being white and the other coloured with cochineal. 
The operation must be performed very quickly, or the paste will 
not roll. 


MAY 16th. 
BREAKFAST. 

Hominy. RoOGNoNS AUX Fines HERBES. 
Hot Toast. KIPPERED HERRINGS. 
MARMALADE. 

LUNCHEON. 
Cotp DvcKLINGS. RECHAUFFEE OF Fia 
MASHED POTATOES. PuppINa. 


Hass SALAD. 





Slice up very finely 2 small mild onions, some lettuce, and endive 
into a salad bowl, then shave some lean cooked ham on the top, 
sprinkle with lemon juice; dredge over with salt, cayenne, black 
pepper, a little sifted sugar, and a suspicion of garlic; add a 


little vinegar and oil, sprinkle powdered hard boiled yolk of ege 
over, and serve. 
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DINNER. 
GREEN Pra Sovp. YORKSHIRE PupDDING. 
Roast Ro.LuED SIRLOIN oF SPINACH. ue 
BEEF. New Poratrors. \ 
Horse Rapiso Savce. Lemon SOUFFLEE PUDDING. 





Put 1 pint of shelled peas into a stewpan with 1 quart of boiling 
stock, 2 large sliced onions, 1 ounce of butter, pepper and salt to 
taste, 2 sprigs of mint, and 1 ounce of butter; boil rapidly until 
tender, then rub through a sieve; add another pint of stock, 
1 lump of sugar, a little spinach greening, and serve with fried 
crotitons. 

Cut the meat neatly from the top part of a 12 Ib. joint of 
sirloin of beef (the undercut can be put on one side), roll it 
tightly from the thick part to the flank, bind it with broad tape, 
and bake in a moderate oven for two and a half hours; baste 
frequently, and serve with the gravy that flows from the meat; 
garnish with scraped horse radish. 


Put 1 teacupful of bread crumbs into a basin and pour over 
1 pint of hot milk; then add 1 ounce of butter beaten to a cream, 
4 teacupful of castor sugar, the yolks of 2 eggs, the juice of 
1 lemon, and the grated rind of half; mix well, then turn into 
a buttered china soufflee dish, and bake in a moderate oven for 
half an hour; then cover lightly with a meringue made with the 
whites of the 2 eggs whisked with 3 table-spoonfuls of castor sugar 
and a little lemon juice; bake till a golden brown, and serve 
either hot or cold. 


MAY 17th. 
BREAKFAST. 
Brown AND WHITE BREAD. DisH OF ORANGES. 
BUTTERED SCONES. HONEY. 
W ATERCRESS. DEVILLED Brrr Bowness. 
RADISHES. Friep FILLETED PLAICE. 





Saw the bones of the sirloin of beef into convenient sized pieces, 
dust over with cayenne pepper and salt, and grill over a clear 
fire for ten minutes; turn frequently, and when they are done 
pile up high on a dish, dab them over with French mustard, a 
little oiled butter, and chopped parsley, and serve very hot, 
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garnished with capsicums. This is not an elegant dish, but one 
which, nevertheless, will please many palates. 


LUNCHEON. 
Cotp BEEF. STUFFED CUCUMBER. 
MASHED POTATOES. Grounp Rice PuppDING. 


HorsE RADISH SAUCE. 





Cut some cucumbers into half-inch rings, soak them in oil, 
vinegar, pepper, and salt for an hour, then scoop out the centres, 
and fill them with potted meat pounded with hard boiled yolk 
of egg, cayenne and salt moistened with cream; serve in a silver 
dish, and garnish with the chopped white of eggs, watercress, 
and sliced tomato. 


DINNER. 
BomeEpD SALMON. PEAS. 
CAPER SAUCE. New Potatoes. 
FILLET oF BEEF CREAMED HERRING. 
(MIARINADED). CHEESE STRAWS. 


BromEp PIGEONS. 





Lard the fillet with bacon, let it remain in vinegar with 1 sliced 
onion, some parsley and herbs, 3 cloves, and 12 peppercorns 
for an hour; then bake in a moderate oven for one and a half 
hours ; pour some rich slightly thickened gravy over, in which a 
good dash of tomato ketchup has been added; garnish with baked 
tomatoes. 


MAY 18th. 

BREAKFAST. 
Hort Toast. BEEF RIssoLes with FRIED 
CRESS. PoraTOESs. 
HOneyY. PoacHED Eaes on SHruoip 
PILCHARDS. TOAST. 

LUNCHEON. 
MAYONNAISE OF SALMON. CHEESE. 
HASHED FILLET oF BEEF. Potato Saban. 





Take the remains of the fillet of beef, cut it into nice Slices, and 
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warm through in the gravy that was left; add a few chopped 
tinned mushrooms, and serve in a border of mashed potatoes ; 


sprinkle a little finely minced parsley over the meat when it is 
dished up. 


DINNER. 
PoOTAGE A LA BOULLLABAISSE. ASPARAGUS. 
Haricot Murron. Fown In BAtTrTer. 
New PotTarTors. CAVIARE SAVOURY. 





Thicken slightly 1} pints of fish broth (this can be made from 
the liquor that the salmon was boiled in with the addition of 
2 cods’ heads boiled down until all the goodness is extracted) ; add 
1§ ounces of butter, and stir in 4 ounces of cooked whiting, the 
yolks of 2 hard boiled eggs, 2 fillets of anchovy, and 1 table 
spoonful of cream; season with salt and pepper, boil, rub through 
a sieve, beat up, and add 1 table-spoonful of picked shrimps. 


Trim off some of the fat from 3 lbs. of the best end of the neck 
of mutton, and cut the meat into rather thin chops, fry a pale 
brown for four minutes ; now cut 1 large carrot and turnip in dice 
and 1 onion into slices, and fry these in the same fat, but they 
should not get brown; then lay the mutton at the bottom of a 
stewpan, then the vegetables, and pour over them just sufficient 
boiling stock to cover the whole; give one boil up, skim well, and 
simmer for one hour; add a little ketchup, pepper and salt to 
taste, and serve. This dish should be made the day before it is 
wanted, as every particle of fat must be taken off. 


Stuff the breast of a fowl with veal stuffing, bake for half an 
hour, basting frequently ; now pour 1 pint of rather thick batter 
over, and bake again for another half-hour in rather a sharp oven ; 
then dish up, pour some good rich gravy round the dish, and 
garnish with crisp parsley and chilies. 

Well butter some rounds of toast, then cover them with thinly 
sliced hard boiled egg, and over all spread caviare, season with 
cayenne pepper and salt, and serve. 
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MAY 1oth. 

BREAKFAST. 
Hor Rous. APRICOT JAM. 
SALLY Lunns. DEVILLED PILCHARDS. 
WATERCRESS. CERVEILLES D’AGNEAU. 
RADISHES. 

LUNCHEON. 
Haaets. CURRIED Egas. 


Friep Porators. 


Line an open tart-dish with pastry, 


1 inch over the brim ; spread 


TREACLE TART. 





letting the paste hang 
the inside with treacle, scatter over a 


few bread crumbs, the squeeze of 1 lemon, and cover with a thin 
sheet of pastry; wet the edges, and fold the under one well over 
the upper to keep in the treacle, and bake in a moderate oven 


for half an hour ; turn out carefully, sift sugar over, and serve. 





DINNER. 


WHITEBAIT. 

Hautr Caur’s Heap. 
Boimtep Tongue. 
New Porartosrs. 


When gooseberries first m 
they are decidedly very deli 


clous, h 
than to those full grown; they sho 
pan with plenty of castor sugar, 1 
them from burning, and stewed ve 
cold heap some whipped cream o 


PEAS. 

STEWED GoOSEBERRIES. 
WHIPPED CREAM. 
CAMEMBERT CHEESE. 





ake their appearance in the market 
aving a very superior flavour 
uld be put into a lined sauce- 
wine-glassful of water to keep 
ry slowly for half an hour; when 
n top. 








MA 


Y 20th. 


BREAKFAST. 


H.O. Foop. 
Hovis Breap. 
Coup Toast. 
Honey. 


STEWED RHUBARB. 
CoLtp Tonaus. 
Lame’s SwEETBREADS. 
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LUNCHEON. 


Curriep Caur’s Heap. Rice BuANCMANGE. 
Potato Fritters. 





Mash 3 ounces of cooked potatoes very smoothly, add 2 ounces 
of chopped lean of tongue and 1 onion parboiled and chopped, 
pepper and salt to taste, and 4 teaspoonful of mixed herbs; 
mix the yolks of 2 eggs with them, then the beaten whites of 4; 
drop the mixture in by dessert-spoonfuls into hot fat, and fry 
till brown; drain on paper, and serve piled high on a paper 
ad’oyley. 

Boil 4 lb. of Carolina rice in 4 pint of water until it is 
absorbed; then add 2 ounces of butter, 1 quart of milk, and 
1 bay leaf; simmer till the rice is a thick paste ; sweeten to taste, 
press into a, buttered mould till cold, then turn out, and serve 
with jam or stewed fruit. 


DINNER. 
SORREL Soup. 
Cautr’s Heap Pr. Friep PoraTors. 
Mutton CUTLETS AND CYLINDER PUDDING. 


Tomato SAUCE. 





Take 1 lb. of sorrel, boil it in salted water, and rub through a 
sieve ; now melt 2 ounces of butter in a saucepan, add the puree, 
stir well; then add 14 teaspoonfuls of flour, stir again, and when 
the flour is cooked add gradually 3 pints of white stock, and 
pepper and salt to taste; now put in 2 table-spoonfuls of hot 
cream, and serve with small crotitons. If the soup is not a very 
good colour a few drops of spinach colouring may be added. 


Take the remains of a calf’s head, cut it into small pieces, and 
season highly with pepper and salt; put some at the bottom of a 
piedish, then a little chopped parsley; now add 3 hard boiled 
eges cut into rings, a few small slices of ham (either cooked or 
uncooked), and 1 dozen small forcemeat balls; fill the dish with 
a good gravy, put a paste over, ornament nicely, and bake in a 
fairly hot oven for half an hour. 


Slice a pyramid spongecake roundways, and moisten each piece 
with a little brandy and sugar; then build up again and put a 
little strawberry jam between each layer, pour over 4 pint of 





The Day-by-Day Cookery Book 187 


thick double cream, then a little strawberry syrup and brandy, 
and serve. 











MAY 21st. 
BREAKFAST. 
BREAD AND MILE. WATERCRESS. 
Hot Toast. BROILED WHITING. 
GOLDEN SYRUP. Murron CHOPS. 
LUNCHEON. 
BAKED SHEEP’S HEARTS. POTATOES. 
Mincep Mutton (FROM BakEepD Pius PUDDING. 


CHOPS). 





Make a stuffing of bread crumbs, minced parsley, pepper and 
salt, then press it into the hearts, and bake in a moderate oven 
for half an hour or a little longer; baste frequently; then make 
a thickened brown gravy in the pan, and pour over the hearts ; 
send currant jelly to table. 


DINNER. 
BomLED MACKEREL. SPINACH. 
GOOSEBERRY SAUCE. APPLE SAUCE. 
GREEN GOSLING. VANILLA PUDDING. 


Curie POTATOES. 





Lay the mackerel in just sufficient warm water to cover with 
3 ounces of salt, and let them simmer from ten to fifteen minutes, 
according to the size; dish up, and garnish with fennel and cut 
lemon. These fish should never be allowed to boil fast, as the 
skin is apt to crack, and thus spoil the appearance of the fish. 


Boil 1 lb. of gooseberries in 4 pint of water until soft, then 
rub them through a sieve, and mix the pulp with 2 ounces of 
butter, pepper and salt to taste, and 3 lumps of loaf sugar; let 
the sauce get thoroughly hot through, and serve at once. 


Season the inside of the gosling with pepper and salt and 
2 ounces of butter ; then flour the bird, and bake in a fairly sharp 
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oven for an hour and a quarter; baste frequently, and serve with 
brown gravy. 


Beat 1 lb. of butter and the same of castor sugar to a cream; 
now add by degrees 4 lb. of flour, 4 well beaten eggs, 4 lb. of 
sultanas, 2 ounces of candied peel, and 20 drops of essence of 
vanilla; beat well, turn into a buttered mould, put a round of 
buttered paper over, then the cloth, and boil for two and a 
half hours. 


MAY 22nd, 

‘ BREAKFAST. 
VERMICELLI PORRIDGE. FrigeED Ham witH PoAcHED 
Hovis BReEapD. EGas. 
Honey. DisH oF PRAWNS. 


RADISHES. 





Boil 1 quart of milk, then shake in 24 ounces of vermicelli, 
stirring till well mixed; let it cook slowly for half an hour, 
stirring frequently ; add 1 pinch of salt, and serve the same as 
oatmeal porridge, with cream and castor sugar. 


LUNCHEON. 


CURRIED PRAWNS. RECHAUFFEE OF VANILLA 
HASHED GOSLING. PupDING. 
MasHep PoraTOES. 





Cut the gosling into neat serving pieces, and stew gently for 
twenty minutes in the gravy that was left; serve in a border of 
mashed potatoes. 

Stamp the remains of the pudding into rather thin rounds, 
spread a little jam over (without stones), and cover sandwich 
fashion ; fry in butter until brown, and arrange neatly on a hot 
dish, sift sugar over, and serve. 
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DINNER. 
Tapioca SOUP. ASPARAGUS. 
Roast Lea or Murron. BAKED Apricot Punppina. 
New Poraross. DEVILLED FIA. 





Bring to boiling point 3 pints of well flavoured stock, add 
2 ounces tapioca, and pepper and salt to taste ; let 1t simmer for 
fifteen minutes; beat up the yolks of 4 egos with 1 dessert- 
spoonful of lemon juice and 1 table-spoonful of grated parmesan 
cheese; pour this into the soup, and stir until the eves are well 
mixed (it should not boil) ; add 2 table-spoonfuls of cream, 1 pinch 
of cayenne pepper, and serve. 








MAY 23rd. 
BREAKFAST. 


Hort anv Coup Toast. FILLETED Praicr. 
W ATERORESS. Bacon wita FRrtirp 
DisH OF ORANGES. TOMATOES. 





LUNCHEON. 


Mouton au MARINADE. DEVONSHIRE JUNKET. 
ANCHOVY ON Toast. 





Cut some very thin neat slices from the mutton, season with 
pepper and salt, and lay them in the centre of a dish; mix 
1 table-spoonful of vinegar with 3 of oil together, and pour over the 
meat; cut the cold potatoes into rounds, and put them in a basin, 
season with pepper, salt, a little chopped onion, and a dash of 
garlic vinegar; mix lightly, and garnish the mutton with them ; 
arrange a small tuft of watercress at each end with some sliced 
pickled cauliflower, and serve. ’ 


Fry some rounds of bread in butter til] of a golden brown, and 
curl 2 fillets of anchovies upon each round ; fill the centre with 
finely chopped white of hard boiled ege, and the yellow rubbed 
through a sieve; garnish with small cress. 
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DINNER. 
Rep Mvtuet with TARTARE BakED SWEETBREADS. 
SAUCE. NEw POoOrATOEs. 
CURRIED Mutton with RIcE PEAS. 
AND CRANBERRY SAUCE. APPLE CHARLOTTE. 





Clean the fish, and season the inside well with pepper, salt, and 
a few bread crumbs, 1 table-spoonful of chopped parsley, and 
1 ounce of butter; then grill over a clear fire for eight minutes ; 
sprinkle a little cayenne pepper over, and arrange neatly on-a 
hot dish garnished with cut lemon; serve tartare sauce in a 
tureen. 


Pound 3 table-spoonfuls of cranberry jam in a mortar until 
quite smooth, add 2 table-spoonfuls of stock and 1 teaspoonful of 
flour, and rub through a sieve; make hot, and serve in a tureen 
as an accompaniment to the curried mutton. 


Soak 2 calves’ sweetbreads in warm water, then put them 
into boiling stock, and simmer for ten minutes; drain them 
dry, brush over with egg and bread crumbs, drop a little oiled 
butter over, and bake for three-quarters of an hour in a moderate 
oven; lay the breads on buttered toast; pour round them a good 
brown gravy flavoured with tomato sauce. 


MAY 24th. 
BREAKFAST. 
SaLtLty LunNws. STRAWBERRY JAM. 
Brown BREAD. KIDNEY AND Eae Toast. 
MustarD AND CRESS. KIPPERED HERRINGS. 





Mince a calf’s kidney, and fry it slowly in butter; then 
mix with it } pint of nicely flavoured thickened gravy, Just 
simmer, then spread the mixture on rounds of toast (buttered), and 
place 1 poached egg on the top. 


LUNCHEON. 


NEcK OF VEAL WITH RICE. GoOSEBERRY PUDDING. 
FRIED POTATOES. 





Take about 3 Ibs. of the best end of the neck of veal, place 
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some slices of fat bacon on it, and bake for one and a half hours in 
a moderate oven; then turn it into a stewpan with the gravy that 
flows from it (take off the fat, please), 2 minced onions, a bunch of 
herbs and parsley, a few button mushrooms, 3 ounces of rice, plenty 
of pepper and salt, and 14 pints of stock; stew gently for half an 
hour, then place the veal on a dish, the rice round it, and strain 
some of the gravy over. 

Line a pudding-basin with suet crust, fill 1t with gooseberries, 
add 4 cupful of water and 1 lb. of moist sugar, cover over with a 
crust, tie a cloth over, plunge in boiling water, and boil for one 
and a half hours. 


DINNER. 
FRICASSEED SOLES. SPRING CABBAGE. 
Roast Fow.s. POTATOES. 

BoiLteD TONGUE. CHEESECAKES. 
MAY 25th. 
BREAKFAST. 

Hor Rous. RADISHES. 

Brown anp Waite BrEap. Co_p Tongue. 

HONEY. BEEF Marrow on Toast. 
LUNCHEON. 

Eaes \ LA For Gras. MASHED POTATOES. 

Mutton CuHops. CHEESE. 





Cut 6 hard boiled eggs in halves and take out the yolks, fill the 
cavity with paté de foie gras, season with pepper and salt, and 
dish each piece on a thin slice of brown bread and butter ; pass 
the yolks through a sieve, and sprinkle over all. 


DINNER. 
CLEAR Soup. SPINACH. 
RECHAUFFEE OF FowLs W1TH POTATOES. 
Tomato Sauce. PINEAPPLE SALAD. 


STUFFED PIGEON. 





Fry 4 ounces of chopped carrots and the same quantity of 
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onions in butter until soft and brown, then cut the remains of 
the fowls into neat joints (save one leg), seasom with pepper and 
salt, and sauté for ten minutes in the pan; now add 2 table 
spoonfuls of flour, 4 pint of stock, a pinch of sweet herbs, and 
2 shced tomatoes; add this to the chicken, and simmer again for 
ten minutes; dish up in a pyramid, and pour the sauce and 
vegetables over. 


Fry + lb. of minced ham with 4 lb. of chickens’ livers cut in 
small pieces; boil up 1 Spanish onion in 1 pint of stock until 
tender, with pepper and salt to taste, add to the ham and liver, 
and pound in a mortar; then stuff 2 pigeons with this forcemeat, 
place them in a stewpan with the contents of a tin of mushrooms 
and 1 ounce of butter, and let them stew for one hour, basting 
them with their own liquor; serve with tomato sauce poured over, 
and garnish with small crotitons. 


Take the contents of a tin of pineapple, slice the pine, and lay 
it on a dish; boil the syrup with 4 lb. of loaf sugar; when cold 
pour it over; add 3 sliced bananas and 1 glassful of maraschino ; 
strew some chopped almonds and pistachios over, and serve. 


MAY 26th. 
BREAKFAST. 
Breap AND MILK. STEWED RHUBARB. 
Hor ButtTeERED SCONES. FRIED WHITING. 
Hovis Breap. GRILLED Ham. 
LUNCHEON. 
STUFFED CUCUMBER. POTATOES. 
Friep Rump STEAK. BaKED BatTtER PUDDING. 





Peel 2 small cucumbers, cut off the bitter ends, and then scoop 
out the seeds; mix the minced meat from the leg of the fowl 
with 1 ounce of bread crumbs, same of minced tongue, a little 
chopped parsley, and pepper and salt to taste ; insert this mince 
in the cucumbers, then place them in some good brown gravy, 
and bake for three-quarters of an hour in a moderate oven, 


basting frequently. 
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DINNER. 
PUREE OF LETTUCE. CHip PorTatTogs. 
Bortep LEG oF LAMB. SALMI OF PIGEON. 
New TurRNIPS AND CARROTS. SPONGECAKES WITH CREAM. 





Make 3 pints of stock quite boiling, then add 4 lettuces, | large 
Spanish onion, 1 carrot (sliced), and 2 ounces of bacon; let it 
boil until the vegetables are soft, then rub through a sieve, 
thicken with 1 table-spoonful of flour, 1 gill of cream, 
and 1 ounce of butter; season with pepper and salt, and serve 
with crotitons. 


Make a sauce with 4 pint of stock, 1 wine-glassful of claret, 
1 dessert-spoonful of flour, a sprig of thyme, 1 minced onion, 
the rind of 4 lemon, and pepper and salt to taste; when it 
thickens and is quite smooth add the remains of the pigeons cut 
into neat pieces, and just warm through for ten minutes; then 
arrange them on a dish, strain the sauce, and pour it over; garnish 
with sippets of bread and slices of lemon; if there is any tomato 
sauce left from yesterday’s dinner it can be added to the gravy. 


MAY 27th. 
BREAKFAST. 
Hor Toast. ORANGES. 
W ATERCRESS. FrigeD MULLET. 
JAM. Ecos. 





Take some small mullet and lay them in a pickle, for one hour. 
composed of claret, 1 shallot, a bunch of sweet herbs, all finely 
chopped, with pepper and salt to taste; then put them in 
oiled papers, and fry in boiling fat for seven minutes; serve 


them in the paper cases, and garnish with fried parsley and 
cut lemon. 
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LUNCHEON. 
Cotp Lea or Lams. SavouRY OMELETTE. 
CUCUMBER. New POotrarogs. 
SALAD. PINNER TART. 
DINNER. 
Fish Sovup. SWEETBREAD CUTLETS WITH 
LAMB COLLOPS WITH TOMATOES. 
MusHROOMS. NoORTHBRIDGE PUDDING. 


PRAWN TOAST. 





Take 1 plaice, 1 whiting, and 1 sole, fillet them, and put them 
on one side; now put all the bones and trimmings together with 
a few heads of fish, whieh your fishmonger will gladly give you, 
into a stewpan with 3 pints of water, 1 large sliced onion, sprig 
of parsley, sprig of thyme, 1 small garlic, 2 shallots, 1 sliced 
carrot, pepper and salt to taste, and 4 teaspoonful of saffron; 
let all simmer gently for two hours; then strain the soup, add 
the fillets of fish, whieh must be cut small, and simmer again for 
eight minutes; then turn into the soup bowl, and throw in 
4 pint of picked shrimps. 

Minee some of the lamb finely with a suspieion of onion, and 
let it warm through in some very good well-seasoned gravy ; have 
ready some mushrooms all the same size that have been cooked in 
the oven, put a little of the mince in the centre of each mushroom, 
and serve garnished with stoned olives. 


Soak 2 sweetbreads in salt and water for half an hour, then put 
them into boiling stock, and let them boil very slowly for twenty 
minutes ; when cold trim off all gristle and fat, and mince them with 
3 sliees of eooked ham ; now mix these with 2 small onions chopped 
fine, the yolks of 2 well beaten eggs, and pepper and salt to taste ; 
form into eutlcts, egg and brcad erumb them, and fry im hot butter 
for five minutes; dish up eovered with tomato sauee. 


Put 4 ounecs of bread erumbs into a basin with 3 ounces of sugar, 
2 table-spoonfuls of flour, 4 ounces of finely chopped suet, and 3 lb. 
of minced Freneh plums; mix well; then add 3 well bcatcn eggs 
and 1 wine-glassful of milk, and mix thoroughly ; put the mixture 
into a well buttered pudding-tin, tic over with a buttered papcr, and 
place it in a saueepan eontaining boiling water to rcaeh half-way up 
the mould ; keep the pan eovercd, and boil for two hours; turn out, 
and serve with eustard or elotted eream. 
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Cut some slices of brcad about half an inch thick into rounds, 
slightly hollow out the centre, and fry a golden brown; when cold 
put a little cress in the hollow, and 2 or 3 shelled prawns on top ; 
sprinkle with cayenne ; cover with mayonnaise sauce. 


ae EE 





MAY 28th. 
BREAKFAST. 
Rusks anp MILK. RaADISHES. 
Cotp Toast. FHlADDOCK on Toast. 
Honey. GRILLED CHICKEN. 


MUSTARD AND CREss. 


Plunge 1 dried haddock into boiling water, strip off all the meat, 
mince it finely ; then put it into a s wpan with | ounce of butter 
and plenty of pepper; Ict it get chy hot, then spread on 
rounds of hot buttered toast. 








LUNCHEON. 


SELSEA CRAB. 
VEAL CurLeTs AND Toxato Grounp Rice Puppina. 
SAUCE. 


Pound $ Ib. of cheddar cheese in a mortar with 1 table-spoonful of 
made mustard, same of oil and vinegar, a good sprinkling of pepper 
and salt, and a little cayennc; when quite smooth add 1 pint of 
picked shrimps ; scrve in a china dish. 

Cut a slice about threc-quarters inch thick off a fillet of veal, shape 
into round cutlets, flour and fry them in butter for fifteen minutes : 
how stew some vermicelli till tender; drain it well, and put it on a 
hot dish; lay the cutlets on it; sprinkle a little pepper, salt, and 
chopped parsley over, and send to table with hot tomato sauce. 


Sa eeener 





DINNER. 
Ox Taw Soup. NEw Potators. 
Mock Gooss. ALMOND Pouppinc. 
Peas Huriincuax. DanvELIon Sanap. 





Mclt 2 ounces of butter in a stewpan with 4 Ib. lean bacon minced, 
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1 chopped shallot, pepper and salt to taste, 1 lump of sugar, 1 bunch 
of mint, and 1 pint of peas; cook for about twenty minutes, and 
serve. 

Mix $ lb. of ground almonds with 8 well beaten eggs, 2 drops of 
essence of lemon, and } Ib. of sifted sugar; beat well, turn into a 
buttered piedish, and bake in a fairly hot oven for twenty minutes. 


Thoroughly wash and trim some dandelion leaves, put them into a 
bowl, aud season with salt, pepper, and sugar; cut 2 ounces of bacon 
into dice, and fry a golden brown ; add 2 table-spoonfuls of vinegar, 
and when cold pour over the salad; mix well; sprinkle over | tea- 
spoonful of ehives, and garnish with hard boiled eggs cut in rings 
and the flowers of the dandelions. 





MAY 29th. 
BREAKFAST. 
Hor Toast. 
SALLY LUNNS. BUTTERED EGGs WITH 
CRESS. TOMATOES. 
DisH oF STEWED GOOSE- Lass CHops. 
BERRIES. 


Mince 1 shallot, and fry it in a little butter; when nearly cooked 
put in the pan with it 6 sliced peeled tomatoes, } teaspoonful 
of black pepper and some salt ; stir all over the fire for ten minutes ; 
then turn out on a hot dish, and spread buttered eggs over. 


LUNCHEON. 


STEAK PIE. MASHED POTATOES. 
SALADE D’ ANCHOIS. MACARONI PUDDING. 





Mix the contents of a tin of macédoines (without the liquor) with 
some mayonnaise ; pile it high on a dish, and garnish with water- 
cress, stoned olives, yolks and whites of hard boiled eggs rubbed 
through a sieve, and a few fillets of aiichovies., 
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DINNER. 
BAKED STURGEON. FILuet or BEEF WITH 
LamMB CurLets with FRENCH OLIVES. 
BEANS. RASPBERRY PuDDING. 


NEw POoOvartoes. 


Cut about 2 Ibs. of fillet of beef into nice sized slices, leaving a 
little fat to each piece ; grill over a clear fire for five minutes ; thei 
arrange en couronne in a dish; put a small, thin edging of French 
mustard round each fillet ; sprinkle a little pepper, salt, and minced 
parsley over, and pour a little rich brown gravy round (not over), 
into which 2 dozen stoned olives have been put; serve very hot. 


Beat } Ib. of butter and 3 eggs separately ; then add 4 Ib. of 
sifted sugar and 1 Ib. of raspberry jam; butter a shape well, and put 
a layer of bread crumbs and a layer of the mixture alternately till 
the shape is full; bake one hour in a moderate oven; turn out, and 
cover with some hot raspberry jam. 








MAY 30th, 

BREAKFAST. 
Cotp Toast. MARMALADE. 
Brown BRreEap. FILLETED PLAICE. 
GOLDEN Syrup. STEWED Ox KIpNeY. 
CRESS. a 

LUNCHEON. 
[rish Srew. Gruykre CHEESE. 
RECHAUFFEE OF RAsppeRny WATERCRESS. 

Puppine. 


Cut the remains of the pudding into small round pieces, and fry in 
butter a golden brown ; then arrange neatly on a dish, spread a little 
raspberry jam over each piece, then a few chopped almonds, and serve. 





DINNER. 
ASPARAGUS Soup. SPINACH. 
Roast Duckuings. CHocoLate Pupnina. 
APPLE SAvce. Savoury OMELETTE. 


POTATOES. 


Take about 100 heads of asparagus, cut off the heads, and boil 
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until tender, then drain and put aside; boil the stalks in 3 pints of 
good white stoek with 2 sliced onions and the erumb of 1 French 
roll until tender, add pepper, salt, and 1 lump of sugar; rub through 
a sieve, make hot, add 1 eupful of cream and the heads that were 
put aside, and serve. 


oeeeellalasenenamnememe eee 


MAY 31st. 


BREAKFAST. 
Brown AND WHITH BREAD. GREENGAGE JAM. 
AncHOVY Toast. ScotcH Eaas. 
RapDISHES. DEvVILLED Breer Bonsgs. 

LUNCHEON. 
CoLtp Duck. POTATOES. 
Morton CHors AND Macanoni CHEESE. 

Tomato SAvce. 
DINNER. 

W WHITEBAIT. SPRING CABBAGE. 
LoxssrerR CUuTruRts. STONE CREAM. 
VEAL AND Ham Pre. For Gras Toast. 


PoraTOES. 





Boil 1 ounee of rice in 1 pint of milk with 2 ounees of eastor sugar 
aud a few drops of vanilla; when soft pound it m a mortar until 
smooth, add 4 pint of cream during the proeess; now whip up 
4 pint of cream, mix with it the rice and add 4 onnee of dissolved 
isinglass, pile the mixture in a deep glass dish, and leave till eold, 
then pour over the contents of a pot of dissolved red currant jelly, 
and serve ; garnish with pistachio nuts and almonds. 
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JUNE rst. 


BREAKFAST. 
BurtERED SCONES. DisH OF STRAWBERRIES. 
Hovis BREAD. Orurs Sauté. 
RADISHES AND CRESS. GRILLED MACKEREL. 





Split 4 small mackerel down the back, clean and wipe them dry, 
sprinkle with pepper and salt, and broil over a clear fire from eight 
to ten minutcs; lay them on a hot dish, put small pieces of butter 
over and a little minced parsley, and serve very hot; garnish with 
cut lemon and sprigs of parslcy. 


LUNCHEON. 


Cotp VEAL AND Has PEE. Potato FRITTERS. 
CuRRIED Eacs. SpoNnGEe CIRCLES. 





Fry 1 sliced apple and onion in butter until soft and brown, then 
add gradually 2 desscrt-spoonfuls of curry powder, and 4 pint of 
white stock ; thicken } pint of cream or milk with a little arrowroot, 
stir it in, and simmer for five minutes; now add 8 hard boiled eggs 
cut in halves, just warm through, and arrange ona hot dish with the 
saucc over, and ricc all round. 


Make a batter with 2 teacupfuls of flour, } pint of milk, the yolks 
of 2 cggs, and a pinch of salt; beat well, and add 6 cold boiled 
potatoes ; then add the well bcatcn whites of the cggs, drop 1 spoon- 
ful at a time in boiling fat, and when they have beconie of a goldcn 
colour scrvec immediatcly. 


Beat 14 ounces of butter to a cream, then add 2 eggs (yolks and 
whitcs beatcn separately), sift in 2 ounces of flour gradually with 2 
ounces of castor sugar, then 4 pint of milk; bcat well for five 
minutes, then put layers in small saucers, and bake in a quick oven 
for about cight minutes; turn cach cake on to a hot dish, spread 
half of 1t with jam and fold the other half lightly over ; arrange piled 
up in a heap with sifted sugar over. 
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DINNER. 
VEGETARIAN Soup. Frizsp BANANAS. 
SADDLE OF Murton. STRAWBERRY CUSTARD 
New Porartors. PUDDING. 


Frency BEANS. 


Mince very finely 1 carrot, turnip, onion or shallot ; put them into 
a stewpan with 2 ounces of butter, a pinch of celery secd, pepper 
and salt to taste, and 2 lumps of sugar; braise lightly until soft ; 
then add 1 dessert-spoonful of ehopped tarragon and chervil and the 
leaves of 2 lettuces, 3 pints of slightly thickened white stock, and boil 
gently for three-quarters of an hour; add 1 wine-glassful of crcam, 
and serve with fricd crotittons and eaycnne. 


Peel the bananas and cut them in two; make 2 ounces of buttcr 
very hot in an enamelled frying-pan, and plunge m the bananas ; fry 
brown on both sides, then drain; sprinkle with powdered eochineal 
sugar, and serve. 

Rub 14 lbs. of strawberries through a sieve, then put them into a 
stewpan with 4 ounees of powdcred sugar and 1 pint of milk; stir 
over a slow fire, and let the mixture boil for five minutes; arrange 
some spongccakes on a dish and pour the custard over. 


JUNE 2nd. 


BREAKFAST. 
Hor Rotts. Friep PERcH. 
TOAST. GRILLED HAM WiTH 
SteWwED GoOSEBERRIES. PoacHenp Eaas. 


Seale and clean the fish, brush them over with egy, and cover with 
bread crumbs; fry in boiling lard for eight minutes; garnish with 
crisp parsley. 


LUNCHEON. 


Cotp SapDLE oF MUTTON. WILTSHIRE PUDDING. 
BRAISED PEAS. 


Mclt 2 ounces of butter in a stewpan, then add 1 ehoppcd onion 
and 2 lettuces cut in small pieces, let all stew for five minutes ; then 
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add 1 pint of shelled peas, pepper and salt to taste, stew again for 
twenty minutes ; serve in an entrée dish. 


Well butter a pudding-basin and lay a slice of bread and butter at 
the bottom, then a layer of plum jam (without the stones), and so on 
till the basin is nearly full; beat up 4 eggs with 4 pint of warm 
milk, pour over the pndding, tie securely, and boil for half an hour. 





DINNER. 
BAKED SHAD. POTATOES. 
Ragotr or Cauves’ TArss. SPONGE FRITTERS. 
Lamp’s Fry. STEWED RHUBARB AND 
ASPARAGUS. CREAM. 


Split the fish down about 4 inehes, fill with a stuffing of bread 
crumbs, chopped parsley, pepper and salt, and 1 ounce of butter ; 
sew up the opening, dredge with flour, and bake in a moderately hot 
oven for one hour; baste frequently with butter, and when done lay 
the fish on a hot dish; pour | wine-glassful of port and the same 
qnantity of water, a little pepper and salt in the tin, make hot, and 
pour over. 


Cut 3 tails into joints, and fry in bntter for ten minntes; then 
put them into a stewpan with | pint of thiekened brown stock, 
I turnip, earrot, onion, pepper and salt to taste, eook slowly for three 
hours ; then take ont the vegetables, and garnish with croutons, 


Cut 3 spongeeakes in slices, and fry them iu butter for five 
minutes ; whilst these are cooking boil } lb. of apricot jam in 1] wine- 
glassful of sherry, and when boiling pour over the fritters ; sprinkle 
with chopped almonds and sifted sngar. 





JUNE 3rd. 


BREAKFAST. 
SALLY LuNNS. CKIPPERED HERRINGS. 
APRICOT JAM. Mutton Russoues with 
Dish or ORANGES. Frigep POTATOES. 


WATERCRESS. 
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LUNCHEON. 
Fish Pre (rrRomM sHAD). Curie Porarons. 
GRILLED STEAK. RHUBARB SYLLABUB. 


Horst Rapisn Savokr. 


Take all the flesh from the shad, removing every particle of skin 
aud bone, flake it and put it into a picdish, add plenty of pepper and 
salt, a dredging of flour, 1 ounce of butter broken in small pieces, 
1 cupful of fish stock, and 1 dessert-spoonful of anchovy sauce ; cover 
with mashed potato, and bake for half an hour in a moderate oven. 


Whip the remains of the rhubarb and ercam, left from dinner, 
together, add 6 drops of carmine and more sugar, if necessary ; then 
fill some custard cups, and heap up some well whisked white of egg 
which has a little icing sugar mixed with it on top, and serve ; send 
sponge fingers to table with the svllabub. 


DINNER. 
SORREL Sovup. POTATOES. 
CHICKEN Pir. LOBSTER CUTLETS. 
SPRING CABBAGE. Rysteap Puppina. 


Take all the meat from 1 large lobster, cut it small, then pound 
tt in a mortar with the coral and spawn, 1 ounce of butter, the same 
of flour, cayenne, black pepper, and salt to taste; moisten with a 
little cream, and when quite smooth and cold shape the mixture into 
cutlets, egg and bread crumb them, and fry in hot fat until of a 
golden colour; when cooked put a small piece of the whisker of the 
lobster in the thin end of the ecutlet; arrange neatly on a dish with 
crisp parsley all round. 


Pare and stew 2 lbs. of bananas; cook them in a lined saucepan 
with + pint of water, + lb. of loaf sugar, and the juice of 1 lemon 
until soft; whilst these are cooking mix 3 dessert-spoonfuls of arrow- 
root with 1 table-spoonful of milk, then pour on 1 pint of boiling 
sweetencd milk, give one boil up; when cool add 3 well beaten eggs, 
put a layer of the bananas in a well buttered picdish, and pour on 
the arrowroot, put small pieces of butter on the top and add a good 
sprinkling of castor sugar; bake in a brisk oven for twenty minutes, 
and when cooked dot a few ratafias all over and chopped almonds. 
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JUNE 4th. 


BREAKFAST. 
HomMInNy. STEWED GOOSEBERRIES. 
Brown BREAD. DanisH Eces. 
MaRMALADE. StewEp Ox KipnNeEy. 
LUNCHEON. 
Rump STEAK, WITH BEANS Roty-Poty Jam PUDDING. 


AND Frrep POTATOES. 


Grill the steak and lay it on a hot dish; sprinkle a little pepper 
and salt over, and put } ounce of oiled buttcr on top; on cach side 
pile some French beans, whilst at the other ends put some fried 
potatoes ; sprinkle a little minced parsley over, and serve very |n0t. 


DINNER. 
SALMON. Frirep TOMATOES. 
SHRIMP SAUCE. SPONGECAKES AND CREAM. 
HauncH oF VENISON. Fork GRAS AND LETTUCE. 


POTATOES. 


Pull each leaf scparately from 1 lettuce and arrange them in a 
salad bowl ; on each leaf lay a piece of pate de foie gras; garnish 
with hard boiled eggs and capsicums. 


cm = ~ .———______. 


JUNE. 5th. 
BREAKFAST. 
Hot anp Coup Toast. DisH or CHERRIES. 
Brown BreEap. Friep Bacon Aanp Egos. 
JAM. SALMON RISSOLES. 


Lake some of the remains of the cold salmon, pound it in a mortar 
with I table-spoonful of anchovy sauce, a few bread crumbs, and a 
little cayenne; bind with 1 egg, and form into round balls or 
sausage-like shape ; cgg and bread crumb them, and fry in boiling 
fat until of a golden brown. 
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LUNCHEON. 


HasHep VeEnNiS0N. Rice SoOuFFLEE. 
STEWED LETTUCEs. CreaM CHEESE. 
Friep Porarors. 


Put 3 lettuces closcly into a stewpan, with 2 ounces of butter 
(half at the bottom and the other half at the top), 1 wine-glassful 
of stock, pepper and salt to taste, and 1 lump of sugar; stew for 
three-quarters of au hour; strain the lettuces, thicken the liquid 
with a little flour, add a good squceze of lemon juice ; give onc boil 
up, and serve. 


Boil 1 teacupful of rice and 1 quart of milk until tender ; remove 
from the fire and stir in the yolks of 3 well beaten cggs, 4 ounces of 
sugar, the grated rind of 1 lemon, and a little of the juice; turn 
them into a buttered pudding-dish ; make a meringue of the whites of 
the eggs by beating them stiff, and add to them 4 table-spoonfuls of 
sugar and the remaining juice of the lemon; put this over the rice, 
and brown lightly in the oven; serve either hot or cold. 


DINNER. 
KIDNEY Sovp. 
VENISON Pie (FROM COLD New Carrots A LA CREME. 
VENISON). Sauté Porators. 
FILLET OF BEEF A LA STRAWBERRY CREAM. 


REPUBLIC. 


Cut and shape 8 or 9 small fillets from the undercut of a sirloin, 
season with pepper, and grill over a clear fire for five or six minutes ; 
then arrange them neatly on a hot dish with a crotton under each, 
and put 1 large table-spoonful of the following mixture on each 
fillet, viz.:—Chop 8 mushrooms rather finely, 1 ounce of ham and a 
small shallot, fry all together in butter until soft, add pepper and 
salt to fancy ; send rich brown gravy flavoured with tomato sauce to 
table with the fillets. 


Cut some potatoes into slices, put them into cold water, and just 
bring them to the boil, then strain and wipe dry on a cloth ; now put 
2 ounces of butter into a saucepan, and toss the potatoes in it for 
about fiftcen minutes; strain off the butter, sprinkle some salt over 
and a little minced parsley, and scrve at once. 

Soak 1 ounce of gelatine in 14 wine-glassfuls of milk, and dissolve 
it slowly over the fire; now put 2 Ibs. of strawberrics in a basin 
with 4 lb. of castor sugar; mix well, let them remain for one hour, 
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then pass through a steve; add the purée gradually to 1 pint of 


whipped cream, and also the gelatine; mix, then pour into a wet 
mould, and turn out carefully when cold. 


JUNE 6th. 


BREAKFAST. 
QUAKER Oars. RADISHES. 
Hot anp Coup Toast. CRrESss. 
STEWED RHUBARB. CERVEILLES D’AGNEAU. 
MARMALADE. SARDINES AND TOMATOES. 
LUNCHEON. 
Racotvt or VEAL. BreEAD AND BuTtTER 
POTATOES. PuDDING. 


Put a boned breast of veal into a stewpan (add all the bones) with 
3 ounces of butter; simmer for twenty minutes, then add a handful 
of parsley and 6 onions, and 3 pint of good stock ; let it braise very 
gently for one hour; now put in 6 small carrots, 1 teaspoonful of 
sugar, | table-spoonful of salt, and braise again until the vegetables 
are soft; remove the fat from the top, reduce the liquor, and pour 


over the veal ; garnish round with the vegetables. 





DINNER. 
WHITEBAIT. Mutton Curbets anp 
Haur Caurs Heap. Tomato Sauces. 
Botmtep Ham. BANANA Puppina. 
SPINACH. CHEESE STRAWS. 


POTATOES. 


Place a layer of spongecake in a glass dish and over these some 
sliced bananas, squeeze some lemon Juice over, a little sifted sugar 


and a good thick custard ; garnish with pistachio nuts and cochineal 
sugar. 
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JUNE 7th. 


BREAKFAST. 
Rusks AND MILK. DisH or STRAWBERRIES. 
Hor Toast. CoLtp Han. 
CRESS. DEVILLED SARDINES. 
GOLDEN Syrup. 

LUNCHEON. 
DEVILLED STEAK. Mincep Ham on Toast. 
JULIENNE POTATOES. VERMICELLI PuppiING. 


Flour a steak and place it in a tin; on the top place 2 sliced ¥ 
onions, and pepper and salt to taste; cover with a buttered paper ; 
then put an old plate over this, and eook in a fairly hot oven for 
twenty minutes ; whilst this is cooking mix 1 teaspoonful of eurry 
powder, and the same of rich gravy ; add this to the beef; put the 
eover on again, and cook very gently for one and a half hours. 


DINNER. 
Mock TurtTLE Sovup. GRILLED MvuSHROOMS. 
FILLET OF CHICKEN WITH STUFFED APPLES. 
GERMAN SAUCE. CHEESE MOovuLps. 


Cut 2 fowls into neat joints; place them in a stewpan with 
2 ounees of elarified butter, pepper and salt to taste, and simmer very 
ently for one hour, or until they are thoroughly eooked without having 
become brown ; lay these on a hot dish, and eover with the following 
sauce; viz.:—Peel and eut | vegetable marrow into picees ; take out the 
seeds and placg the marrow m a stewpan with | ounee of butter, 
1 wine-glassful of vinegar, | dessert-spoonful of sugar, pepper and salt 
to faney ; let all simmer until the marrow is soft; then add 1 wine- 
zlassful of eream, stir well and it is ready ; garnish with small potato 
balls and grilled mushrooms. 

Core, skin, and stew 6 large apples in a little water with 2 ounees 
of sugar until they are soft; then dip them in elarified butter and 
eover with eastor sugar; fill the place where the core was taken out 
with stoned ehopped raisins ; bake in a slow oven for twenty minutes. 


Beat the yolks of 4 eggs and the whites of 2 with 2 table- 
spoonfuls of eream ; add 2 ounces of parmesan cheese, | table-spoonful 
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of bread crumbs soaked im a little ale, and a sprinkling of cayenne ; 
mix well; pour into a saucepan, and stir over the fire until thiek ; 
take up and cool; now scatter a little mineed anelovies at the 
bottom of some well buttered dariole moulds; fill with the cheese 
mixture, and steam for one hour; arrange a border of watereress round 
a dish; turn the cheese moulds out on it, slice 4 hard boiled eggs 
and place in the centre; pour over white sauce, and sprinkle with 
grated cheese ; serve very hot. 


JUNE 8th. 


BREAKFAST. 
Hor Ro tis. STEWED GOOSEBERBIES. 
Honey. SprLir BLOATERS. 
RADISHES. KIDNEYS ON TOAST. 
LUNCHEON. 
NORMANDY CUTLETS. DEVILLED Ham. 
Culp Poratosrs. MAacARONI CHEESE. 


Stew $ pint of haricots and 4 sliced onions with 2 ounecs of butter 
until soft; season with pepper and salt, and rub through a sieve ; 
place this sauce in a dish, and arrange some mutton cutlets round the 
edge; garnish with crottons. 





DINNER. 


STEWED SALMON. SAVOURY OF CARROTS. 
Roast DucKLINGS AND CHESTER Popping. 
OLIVES. 


Fillet 3 lbs. of salmon and place the trimmings in a stewpan with 
2 slieed earrots, a little celery salt, a bunch of savoury herbs, 1] sprig 
of parsley, 2 shallots, 1 quart of stoek, 4 pint of hock, pepper and 
salt to taste ; simmer for three-quarters of an hour, then strain : now 
place the fish in a stewpan with 1 ounce of butter and fry for ‘eight 
minutes ; add the stock, let all boil slowly for five minutes - then 
add a little cayenne pepper, and the juice of half a lemon: arrange 
the fillets on a dish, thicken the stoek, ponr over, and serve. 


208 The Day-by-Day Cookery Book 


Mclt 1 ounce of butter in a stewpan, then add 1 table-spoonful 
cach of chopped carrot and onion, and when they are browned stir in 
1 table-spoonful of flour, then add gradually } pint of stock ; pepper 
and salt to taste; Iet the sauce simmer for twenty minutes; add 
about 18 stoned olives, and pour over the ducks. 


Boil some small carrots in stock until tendcr; season with black 
pepper, salt, and a bunch of savoury herbs; dish up; thicken the 
sauce with flour and a little butter, and pour over the carrots. 

Grate + lb. of ratafias and mix them with 4} lb. of bread crumbs, 
2 ounces of chopped citron, 3 ounces of sugar, 4 yolks of eggs, 
4 pint of milk and a few drops of vanilla; turn into a piedish, cover 
with the well whisked whites of the eggs, and bake for quarter of an 
hour in a moderate oven. 


JUNE oth. 


BREAKFAST. 
Rusks AND Mink. Fish CuTLEeTs (FROM 
W ATERCRESS. SALMON). 
DisH OF ORANGES. KIpNEY OMELETTE. 


JAM. 


Take about 1 pound of the cold salmon, pound it in a mortar with 
cayenne pepper and salt to taste; 2 ounces of butter and the yolks 
of 2 eggs, stir well, then turn it on toa flat dish and spread it to 
thickuess of about half an inch; when quite cold obtam from it as 
many cutlets as possible with a shaped cutter, egg and bread crumb 
them, and fry in boiling fat until of a golden brown; drain, and 
serve round the dish with fried potatoes in the centre. 


LUNCHEON. 


HasHED DVUCKLINGS. CHEESE PATTIES. 
POTATOES. BAKED Rice PupDDING. 


Line some small patty-pans with pastry and fill with the following 
mixture:—Put the yolks of 2 eggs, 2 ounces of grated parmesan 
cheese, and cayenne and salt to taste, into a basin; mix well, then 
whip the whites of the eggs to a stiff froth, and stir these in very 
lightly ; bake in a fairly hot oven for twenty mmutes ; garnish with 


parsley. 
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DINNER. 
SPRING Soup. PEAS. 
SADDLE OF LAMB. CreaAM AU CONFITURE. 
New PotaTOEs. CHEESE STRAWS. 





Put 2 ounces of butter into a stewpan, and when it 1s hot add 
1 handful of chopped dandelion leaves, same of chervil, 2 sliced 
onions, and 2 cabbage lettuces ; stir well, then add 3 pints of chicken 
broth or clear stock ; simmer gently for half an hour, then mix in 
gently 4 pint of boiling cream, | dessert-spoonful of sugar, and pepper 
and salt to taste, and 3 well beaten yolks of eggs; make thoroughly 
hot, but do not let the soup boil after the eggs are added or it will 
curdle. 


Melt # ounce of gelatine in 1 wine-glassful of water, then add 
2 ounces of castor sugar, 1 glass of sherry, and the grated rind of 
1 lemon ; stir all in a saucepan over the fire until dissolved, then add 
4 pint of thick cream whipped to a stiff froth, and pour into a mould 
to set ; decorate with chopped almonds and dried cherries. 


JUNE oth. 
BREAKFAST. 
Hot ButtErep Toast. DanisH Eaas. 
Brown Bran. CoatED CUTLETS. 


DisH oF STRAWBERRIES. 





Trim all the fat from some mutton cutlets, pepper and salt them 
well, and wrap each in buttered paper; fold the paper neatly together, 
and fry or grill over a clear fire for six minutes; serve in the paper 
cases with fried parsley or potatoes in the centre of the dish. 


LUNCHEON. 


Coup SADDLE oF LAMB. DRESSED Cras. 
Mint Sauce. STRAWBERRY PuppDING. 
MasHED PotaTors. 





Beat 4 ounces of butter and 4 ounces of pounded sugar together in 

a basin until creamy, add 3 eggs, then 2 table-spoonfuls of strawberry 

jam, and 4 ounces of bread crumbs; mix well, and turn into a well 
P 
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buttered plain mould ; steam for two hours, then turn out, and cover 
with hot strawberry jam. 


DINNER. 
FRICASSEED SOLES. RiBAND POTATOES. 
VEAL CUTLETS. FrencH Beans. 
ToMATO SAUCE. BRENTWOOD PUDDING. 


Roast QUAILS. 





Cut some rounds about 24 inches in diameter from a piece of fillet 
of veal; egg them, add a little pepper, salt, and finely mineed 
parsley to the bread erumbs, and fry them in hot lard until quite 
brown and thoroughly eooked ; then dish them in a eirele on a bed 
of spinaeh alternately with slices of fried bacon; garnish with eut 
lemon, and send brown gravy to table in a tureen. 


Line a piedish with puff paste, eover the bottom with strawberry 
or aprieot jam, and fill with the following mixture:—Beat 2 ounees 
of butter to a cream and stir in 2 eggs, the weight of same in sugar 
aud flour, add the grated rnd and the jniee of 1 lemon; mix well, 
bake in a moderate oven for half an hour; serve with eream. 


JUNE rth. 
BREAKFAST. 
H.QO. Toast. GALANTINE OF EELS. 
STEWED GOOSEDERRIES. Friep Ham anp EGGs. 


HONEY. 


Take out the backbone from 1 large eel and lay it flat on the table; 
now ehop up 1 large boiled onion, add this to 1 table-spoonful of 
mineed parsley, a few sweet herbs, 1 ounce of bread crumbs, and 
pepper and salt to taste ; spread this mixture over the eel and roll it 
up, beginning at the head, tie the fish up in a eloth, and boil it in 
fish stoek for about three-quarters of an hour if the eel is large ; 
when done drain the fish, press it between two plates, and leave till 
eold ; then take off the eloth, and decorate with ehilies and tufts of 


parsley. 
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LUNCHEON. 
Ham STEAKS. CHEESE FONDUE. 
POTATOES. VERMICELLI PUDDING. 


Cut some rather thick slices from a York ham, dredge with flour, 
and put them into a frying-pan with } pint of water, and cook 
slowly, turning them once or twice till the steaks are of a light 
brown ; then lay them on a hot dish and pour over a little tomato 
sauce, sprinkle with cayenne pepper, and serve. 


DINNER. 
TuRTLE SOUP. New Potatoes. 
RECHAUFFEE OF Quan. ASPARAGUS. 
FILLETS OF MutTron EMPRESS TOASTS. 


WITH SPINACH. 


Cut the remains of the quail into neat joints, and warm up in the 
gravy that was left; add 1 table-spoonful of tomato sauce, and serve 
garnished with crotitons cut in fancy shapes. 


Fry some small rounds of bread in hot lard until of a golden 
colour, and spread with the following mixture :—Pound the meat 
from the claw of 1 large lobster, with 2 boned anchovies, 1 ounce of 
butter, and 1 teaspoonful of lemon juice till quite smooth, and 
neatly arrange on the erotitons ; sprinkle a little cayenne pepper over, 
and make quite hot in the oven. 


JUNE 12th. 


BREAKFAST. 
Hot Toast. DisH OF ORANGES. 
SALLY Luyxns. CAVIARE ON TOAST. 
MARMALADE. CoLtp VEAL AND Ham Pie. 
LUNCHEON. 
Eees with Suro Sauce. Friep Potatogrs. 
TINNED Ox ToNQUE. Cream RIcE. 


Poach 8 eggs, and lay them on slices of fried bread; then cover 
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with white sauce, stir in 2 table-spoonfuls of picked shrimps or 
shrimp paste, season with cayenne and black pepper. 


DINNER. 
HawuiBut STEAKS. Roast L&EVERET. 
PicEon Pur. CURRANT JELLY SAUCE. 
POTATOES. RASPBERRY SyruP CREAM. 


CAULIFLOWERS. 





The leveret should be trussed and cooked the same as hare, but 
should not be stuffed ; serve forcemeat balls round the dish, with 
alternate rashers of bacon. 


JUNE 13th. 
BREAKFAST. 
Hovis Breap. MusTARD AND CRESS. 
Hot Toast. REMAINS OF Ox TONGUE. 
Honey. FILLETED Driep Happock. 


DisH oF STRAWBERRIES. 


LUNCHEON. 


HasHED LEVERET. POTATOES. 
GRILLED Mutton CHOops. TAPIOCA WITH APPLES. 





Soak 1 breakfast-cupful of tapioca all night, then let it simmer in 
about 1 pint of boiling water until transparent; have 1 quart of 
well-flavoured stewed apples ready, stir these into the tapioca and 
mix well, let them cool a little, then turn into a silver or glass dish, 
and serve with cream and sugar. 


DINNER. 


CLEAR SOUP. POTATOES. 
Roast Riss oF BEEF. APRICOT CUSTARD. 
Horse RapisH Savon. Ham OMELETTE. 


FrencH BEANS. 





Line a piedish with pastry, then pour in a nicely flavoured rich 


The Day-by-Day Cookery Book 213 
custard, and cook slowly ; when it is beginning to set, stir in carefully 


some tinned apricots, well sweetened, cut in rather small pieces, and 
cook until the custard is quite firm. 


JUNE 14th. 


BREAKFAST. 
Hor Toast. SARDINES. 
Fancy Mixx Loaves. Frirep Lemon SOLE. 
‘W ATERORESS. Kaas. 


MARMALADE. 





Fillet the sole and fry as an ordinary sole; garnish with watercress. 


LUNCHEON. 


CoLp BEEF. CuRATE’S PuppING. 
SALADE MEL¥FE. 





Mix the weight of 3 eggs in butter, flour, and sugar well together ; 
then add the eggs, which should be well beaten, and a little lemon 
juice; beat for three minutes, turn into well buttered cups or 
dariole moulds, and bake in a fairly hot oven for about twelve 
minutes; turn out, sprinkle with powdered sugar, and serve with 
sweet sauce. 





DINNER. 
Happock (STUFFED AND STUFFED TOMATOES. 
BAKED). POTATOES. 
Loxsster av GRATIN. BRrEAKSPEAR PUDDING. 


Breer RIssoues. 





Bone 1 large fresh haddock ; stuff it with veal] stuffing, to which 
1 pint of picked shrimps have been added ; place the fish in a buttered 
baking-dish, sprinkle some finely chopped parsley and shallot on top, 
and bake in rather a sharp oven for twenty-five minutes; baste 
frequently with butter, and when done place the fish upon a hot 
dish, and cover with shrimp sauce. 


Cut 5 large tomatoes in halves, Scoop out the centre, and put 
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this into a basin; add some pepper, salt, a little finely mineed 
onion, 3 ehopped mushrooms, and | ounee of oiled butter ; mix well, 
and fill the tomatoes with the mixture; bake in a moderate oven for 
half an hour, then put a little butter over, and some finely mineed 
parsley, and serve. 








JUNE 15th. 


BREAKFAST. 
Hovis Brean. Disu OF CHERRIES. 
RADISHES. Marrow Bonss. 
CRESS. Potted SHRIMPS. 
Coup Toast. 

LUNCHEON. 
RECHAUFFEE OF HADDOCK. SaGo PuppDING. 
GRILLED STEAK. Aprieor SAvcE. 


SPINACH. 





Shred about I lb. of the remains of the haddoek into small pieees ; 
put | table-spoonful of butter into a stewpan with the same quantity 
of flour; mix till smooth, then add 1 teaeupful of milk, and stir 
until boiling; put in the fish with a little salt, pepper, chopped 
parsley, 1 beaten yolk of egg, and warm through; then turn the mix- 
ture into the eentre of a hot dish, and put a ring of mashed potatoes 
round ; garnish with sliees of hard boiled egg, and serve very hot. 


Put 4 pint of milk into a saucepan, and when it boils scatter ¥ 
in 1 ounee of sago; stir for five minutes, and stand by the side of the 
fire to eook ; then add 3 table-spoonfuls of eastor sugar, 1 ounee of 
butter, 6 drops of vanilla, and the yolks of 3 eggs; whip the whites 
to a stiff froth, and stir lightly into the mixture; butter a pudding- 
basin, and ornament the sides of it with strips of eandied peel, and 
pour in the mixture; steam for one hour. ‘To make the sauce, 
dissolve 4 lb. of aprieot jam in 1 wine-glassful of hot water, and the 
same quantity of sherry; then rub through a sieve, and pour over 
the pudding. 





The Day-by-Day Cookery Book 215 


DINNER. 
Bonne Femme Sovr. Roast ORtTo.uans. 
LamsBs’ SwWEETBREADS AND Cuip POTATOES. 
Peas wiTH POIVRADE STRAWBERRY TARTLETS. 


SAUOE. 


Take 2 dozen lambs’ sweetbreads; seald and trim them, then put 
them into a small stewpan with 1 wine-glassful of stoek, and braise 
for twenty minutes; then take them out, drain, and let them cool. 
Make a sauce by chopping 4 ounces of ham, and frying it in butter 
with 1 clove of garlie, 3 sprigs of parsley, and 4 young onions ; 
when quite cooked, add 4 pint of good stock, pepper, salt, and 
cayeune to taste, and a pinch of celery salt; let all simmer gently 
for half an hour, then strain through a sieve ; add the sweetbreads, 
and gently warm through; pile in the eentre of a dish; garnish 
round with a border of peas previously cooked; pour over the 
remainder of the sauee, and serve at once. 


Ortolans should not be drawn, but wiped carefully, and baked in a 
moderate oven for twenty minutes; then place them on toast to 
catch the trail, and serve very hot with rich gravy; they must be 
basted frequently with butter. 


Make some small rich tartlets, and whilst these are baking place 
6 ounces of castor sugar, | gill of rose water, and the same quantity 
of brandy in a small saucepan ; let it boil until it syrups, then add 
1} lbs. of strawberries, with 4 wine-glassful of brandy; boil for 
six minutes ; lift out the fruit, and fill the tartlets; pour a little 
of the syrup into each, and place in a quick oven for two minutes ; 
when the tartlets are cold, put 1 large spoonful of thick cream on 
top of each, and serve. 








JUNE 16th. 


BREAKFAST. 
Hovis Breap. DisH oF ORANGES. 
Hot Ro.zs. Friep Bacon wits PoAcHED 
MARMALADE. Eaes. 


WATERCRESS. SARDINES. 
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LUNCHEON. 
STEAK AND KIDNEY Pir. STEWED GOOSEBERRIES. 
POTATOES. Puain Bortep Rice. 

DINNER. 

Friep PERcH. POTATOES. 
Roast CHICKENS. Fruit SALaD. 
BoitEp TONGUE. CREAM CHEESE. 
Broap BEANS. SALAD. 





See that the perch are nicely cleaned and scaled, then egg and 
bread crumb them, and plunge in boiling lard, and fry for ten 
minutes, or a little less if the fish are small; drain thoroughly, 
garnish with cut lemon and parsley, and send anchovy sauce to 
table with them. 


Broad or Windsor beans should be put into boiling salted water, 
and boiled from ten to fifteen minutes according to the size; they 
should then be drained, and covered with parsley and butter sauce. 


Take 3b. of grapes, 2 bananas, 1 lb. of cherries, same of straw- 
berries and oranges; peel and slice the bananas and oranges, stone 
the cherries, and pick the strawberries ; place all in a glass or china 
bowl, and sprinkle over them 2 ounces of castor sugar; add 1 wine- 
glassful of brandy and 1 table-spoonful of curagoa; serve with 
whipped cream. 


JUNE 17th. 
BREAKFAST. 


MitkK BREAD. MUSTARD AND CRESS. 
Cotp Toast. CoLtp TONGUE. 
DisH oF CHERRIES. GRILLED SARDINES. 


LUNCHEON. 


CoLp FownL AND TONGUE. Grounp Rice Puppine. 
SALADE MELEE. 
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DINNER. 
VERMICELLI SOUP. PEAS. 
Fore-QUARTER OF LAMB. CuHocoLaTE Puppina. 
Mint SAvce. SavourRY OMELETTE. 
POTATOES. 
JUNE 18th. 

BREAKFAST. 
Hor Toast. RADISHES. 
Brown Breap. CHICKEN RISSOLES. 
DisH oF STRAWBERRIES. EaGs. 
Honey. 

LUNCHEON. 
CoLtp Lams. Meat Ro .ts. 
PEA AND Tomato SALAD. TapiocA PupDING. 





Take the remains of the peas left from dinner; put them in a 
dish, sprinkle with pepper, salt, and a little finely minced onion ; 
pour a mixture of oil and vinegar over, and lay slices of peeled 
tomato round the dish; garnish with tufts of watercress. 


Cut some pastry into 3-inch squares; spread with cold chopped 
chicken and tongue nicely seasoned; moisten with a little rich gravy, 
and roll up, pressing the ends tightly together ; bake in a fairly hot 
oven for ten minutes, then glaze and scatter a little vermicelli over, 
and return the rolls to the oven for three minutes. 


DINNER. 
Trout with ANCHOVY ASPARAGUS. 
SAUCE. POTATOES. 
CuRRIED Lams. Cupin’s Cups. 


BRaIsED LEVERET. 





Lay 2 trout in a dish, and pour over 3 pint of oil; sprinkle with 
mixed herbs, and let them lie in this for one hour; then take 
them out, sprinkle with pepper and salt, and wrap some oiled 
paper round each fish ; broil over a clear fire for about ten minutes, 
take off the papers carefully, and serve very hot garnished with 


slices of lemon, capers, and fried parsley ; send anchovy sauce to 
table with the fish. 
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Cut $ lb. of baeon into strips, and braisc it in a stewpan; add 
I leveret cut up into small joints, and let it stew for ten minutes, then 
add + pint of claret or port, 1 bouquet of herbs; let this simmer for 
one hour, then add } pint of brown sauce and 2 table-spoonfuls 


of tomato sauce; remove the herbs, and serve garnished with 
croutons. 


JUNE 1roth. 


BREAKFAST. 
Hovis Breap. Bacon witH FRIED 
Hor Toast. TOMATOES. 
STRAWBERRIES. PotteD TONGUE. 
CRESS. 

LUNCHEON. 
RECHAUFFEE OF LEVERET. PANCAKES. 


EGas witH CHEESE. 





Melt. 1 ounce of buttcr in a saucepan, then slip in earefully some 
eggs (do not let them touch), sprinkle a little pepper and salt, and 
when they are set firm lift them up carefully and lay them on a hot 
dish ; put very thin slices of cheddar cheese upon them ; then place 
the dish in the oven till the cheese is melted ; serve at once with 
oatmeal biscuits. 


DINNER. 
ToMATO SOUP. Mince oF LosBsteErRs. 
Mock Goose. GOOSEBERRY TART. 
PEAS. DEVONSHIRE CREAM. 


POTATOES. 





Minee the meat from the tail of a lobster, mix 2 table-spoonfuls of 
chutney, 2 chopped piekled gherkins, 1 desscrt-spoonful of Worcester 
sauce, salt and eayenne to taste; lay this on a plate, and add the 
minced fish to the mixture; make 2 ounces of butter hot in the 
frying-pan, put in the lobster, warm thoroughly, then lay the mixture 
on hot crotitons, and serve at once garnished with eut lemon. 
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NE 2oth. 


BREAKFAST. 


Hor BurttrRED SCONES. 


CoLp Toast. 
MARMALADE. 


RaDISHES. 
KIPpPERED HERRINGS. 
Murtron CuHoprs. 


LUNCHEON. 


CoLtp Mock Goose. 
Friep PotTatogs. 


HEIDELBERG SALAD. 
CoRNFLOUR PUDDING. 





Shred 1 lettuce and endive into a bowl, and mix with it 6 filleted 


anchovies, 1 slicc of the cold 


trout torn into flakes, a few slices of cold 


boiled potato, and 1 fincly minced apple; mix lightly togcther, add 
vinegar, oil, pepper and salt to taste, then sprinkle 1 spoonful of 


lobster coral on the top; gar 


Smooth 2 tablc-spoonfuls 


> boil nearly 14 pints of milk, 


nish with hard boiled eggs. 


of cornflour in a little cold milk, then 
and when nearly at boiling point stir 


in the cornflour, 1 ounce of butter, 1 ounce of sugar, a few drops 
essence of ratafia, and boil for six minutes, stirring all the time; then 
pour into a buttercd dish, adding 2 well whisked eggs; bake in a 
moderatc oven for half an hour. 


SOLES witH MusHROOM 
SAUCE. 

Rouuep Riss or BEeEr. 

Horst RapisH Sauce. 


te 


DINNER. 


FRENCH BEANS. 
PorTratToEs. 
ANNIE’S PUDDING. 
STUFFED OLIVEs. 





Put a pair of soles in a buttered dish with 2 ounccs of butter, 
1 ounce of salt, and a squeeze of lemon juice; cover with paper, 
and bake in a fairly hot oven for fiftcen minutes; put them on a 
hot dish, now chop up about 1 dozen mushrooms, add these to the 


liquor, which should be slightly thickencd w 


over the fish. 


x 


ith cornflour, and pour 


Put 1} pints of fine bread crumbs into a basin, pour over them 
pint of boiling milk, add the grated rind of a lemon, 3 tablc-spoonfuls 
of sifted sugar, 1 ounce of butter, and the beaten yolks o 
a small pudding-dish with pastry, 


f3eges. Line 
put a layer of raspberry jam at the 
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bottom, then pour in the mixture, and bake in a fairly hot oven for 
twenty minutes, or until it is set and brown; whisk the 2 whites 
of the eggs to a stiff froth, with 1 table-spoonful of castor sugar, and 


place it in lumps on top of the pudding; put it in th : 
lightly brown, then serve. P 8) Pp in the oven till 








JUNE 21st. 
BREAKFAST. 


Mivix Rotts. Batu CwHap. 
DisnH or STRAWBERRIES. GRILLED MACKEREL. 
Hovis Breap. 





LUNCHEON. 


Coup Beer. RASPBERRY AND CURRANT 
SALAD witH MAYONNAISE. PuDDING. 


CHEESE. 





Line a basin with suet erust; then fill with raspberries and 
eurrants ; add 4 lb. of moist sugar and 1 wine-glassful of water ; 
cover over securely with a crust, and boil for two and a half hours; 
send eream to table. 





DINNER. 
LogpsteR Soup. POTATOES. 
Bo1Ltep Lea or LAMB. Swiss PuppIna. 
FRENcH BEANS. DEVILLED ALMONDS. 





Pick all the meat from 2 small lobsters, or 1 large one, and put 
on one side; now beat all the shells in a mortar (be eareful to 
remove the bag inside, which is full of grit), and put them into a 
stewpan with 1 small slice of stale bread, 3 anchovies, 2 slieed 
onions, 1 strip of lemon peel, and 2 quarts of water, simmer for two 
hours, then strain off ; pound the spawn with 1 ounce of butter, 1 tea- 
spoonful of flour, and 4 pint of cream; add this to the stoek, stirring 
all the time, and then the tails cut into small pieces ; make some very 
small forcemeat balls with the remainder of the lobster nicely 
seasoned with cayenne pepper, salt, and a few bread erumbs and the 
yolk of 1 egg; just heat in the soup, and serve. 


Slice the beans thinly, and boil them in salted boiling water for 
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about fifteen minutes; then drain and put them into a stewpan with 
4 ounees of butter, the juiee of 1 lemon, a little pepper and salt, and 
2, table-spoonfuls of rieh gravy ; shake the pan until hot, and serve. 








JUNE 22nd. 
Jubilee Day. 
BREAKFAST. 


Hor anp Cotp Toast. Honey. 
ButrreERED TEA CAKES. AncHuovy Toast. 
STEWED GOOSEBERRIES. KEDGEREE. 
RaADISHES. 


LUNCHEON. 


Savoury Breer Pr. GINGERBREAD PuDDING. 
ERIED POTATOES. 





Lay some sliees of beef at the bottom of a piedish, then a little 
minced Bath chap; add pepper and salt to taste, a little ehopped 
onion and } pint of good gravy; put a layer of tomatoes over, and 
over these some sliced potatoes and 2 ounces of butter; bake ina 
moderate oven for one hour, or until the potatoes are soft and 
brown. 


Rub 6 ounees of stale bread erumbs through a steve, then mix 
them with 3 ounces of flour, 6 ounces of finely chopped suet, I tea- 
spoonful of powdered ginger; dissolve 2 table-spoonfuls of treaele in 
1 wine-glassful of milk, add 3 drops of almond flavouring, and make 
a smooth paste by stirring the liquid into the dry ingredients ; turn 
into a buttered mould, lay a well greased paper over, and steam the 
pudding for three hours. 


DINNER. 
Potace BALMORAL. BEATRICE PUDDING. 
RoyaL STURGEON CUTLETS. Marips or Honour. 
FRICASSEE OF FOWL WITH JUBILEE Bonnes Bovucues. 


PuREE oF PEAS. 





Boil 1 fowl gently in good veal stoek until tender with 2 slieed 
onions ; then pull the meat from the bones, and pound it in a mortar 
until very fine; return it to the stoek with the crumbs of 1 French 
roll, and let it simmer for one hour; rub through a sieve; add 
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1 lump of sugar, 4 pint of boiling cream, and pepper and salt to 
taste ; serve with fried crodtons. 


Trim 2 lbs. of sturgeon into neat round cutlets, egg and bread 
crumb them, and fry in hot butter until brown and _ thoroughly 
cooked ; sprinkle pepper and salt over, and lay them in a dish ; pour 
over + pint of hot tomato sauce; garnish with hard boiled eggs and 
fried potatoes. 


Put 1 quart of stock on the fire, and when it boils throw in 1 pint 
of shelled peas, 1 bunch of mint, and 3 dozen spring onions; when 
all are cooked drain and pound them well together, return the puree 
to the stewpan with its own liquor, warm up, then rub through a 
sieve ; add 1 ounce of butter, a little sugar and pepper and salt to 
taste ; now cut up into neat joints 1 large fowl previously baked, 
lay them on a dish, and pour the puree over; garnish with fried 
mushrooms. 


Line some small patty-paus with rich pastry, and half-fill with the 
following mixture, and bake in a moderate oven for about ten 
minutes :—Beat 2 ounces of butter until perfectly smooth, then add 
2 ounces of castor sugar, and beat well; mix in 2 yolks of eggs and 
beat again, then | table-spoonful of cream, put in a few currants and 
finely chopped citron ; beat all the ingredients well together before 
putting in the patty-pans. 

Shell 1 pint of shrimps, chop and pound them in a mortar with 
2 soft roes of bloaters (previously cooked); add 1 ounce of butter, 
cayenne pepper to taste, and when thoroughly blended put a little 
heap on some round hot croatons; place in the oven for two minutes 
to get thoroughly hot, then put a little finely minced parsley on 
some, hard boiled yolk of eggs that has been rubbed through a sieve 
on others, grated lobster coral on the rest, and serve at once. 





JUNE 23rd. 


BREAKFAST. 
ButtERED TEA CAKES. DisH OF RASPBERRIES. 
Hovis BRRAD. Vrat Mou.p. 
CRESS. PLAIN Boren Feces. 
HONEY. 





Take 1 Ib. of veal cutlet and the same quantity of ham or lean 
bacon cut into dice; now butter a picdish, and arrange at the 





Yi 
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bottom a layer of the meat, then a layer of hard boiled eggs (sliced), 
sprinkle with pepper and salt and lemon juiee ; repeat these layers 
until the dish is full, then pour over a little good stock ; eover the 
top with buttered paper, and bake in a moderate oven for one and a 
half hours; when quite cold turn out, and garnish with parsley and 
hard boiled eggs eut into quarters. 


LUNCHEON. 


DRESSED CRAB. RECHAUFFEE OF BEATRICE 
LIVER CUTLETS. PUDDING. 
POTATOES. 


Fry in a little butter 4 Ib. of lean ham or baeon, then $ Ib. of ealf’s 
liver; eut it into thick slices, then mince all very finely, adding 
2 ounces of fowl left from yesterday’s dinner, 1 ounee of fine bread 
erumbs, 1 table-spoonful of dried herbs, pepper and salt to taste, a 
pinch of mushroom powder, and 1 teacupful of good brown gravy ; 
shape the mixture into small cutlets, brush over with egge and 
erumbs, and fry in boiling fat; drain, and place a tiny pieee of 
macaroni at the end of eaeh to imitate a bone, and serve very hot 
with salad. 


DINNER. 
Sote A LA BorDELAISE. Broap BEANS. 
SADDLE OF MUTTON. CLARET JELLY. 
POTATOES. CHEESE SALAD. 


CURRANT JELLY. 


Pepper well | ounce of eheese, add 2 table-spoonfuls of eream, and 
mix together; then form into balls; arrange some lettuee, pour over 
it a little salad dressing, place the balls on it, and serve. 


JING 2408. 


BREAKFAST. 
SALLY LUNNS. 
Coutp Toast. RIssOLES FROM BORDELAISE 
MARMALADE. SOLE. 
DisH OF RASPBERRIES AND KIDNEYS ON Toast. 


CURRANTS. 
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LUNCHEON. 


Cotp SADDLE oF Mutton. Rick Savoury. 
SALADE MELEE. Batter Puppina. 





Chop 1 good sized onion and fry it in butter until brown, then add 
1 eupful of riee and 6 mineed mushrooms and 1 quart of boiling 
stoek ; stir lightly and boil for twenty-five minutes; season with 
pepper and salt and 4 teacupful of grated ehcese, and serve very hot. 


DINNER. 
CALEDONIAN Sovp. RASPBERRY AND CURRANT 
Mutton RISSoLEs WiTH TART. 
FrRigp POTATOES. DEVONSHIRE CREAM. 
STEWED Duck AND TURNIPS. DEVILLED ALMONDS. 





Fry in a stewpan, with 2 ounces of butter, 2 large onions until 
brown ; add 1 finely shredded cabbage and fry for ten minutes; then 
add gradually 3 pints of slightly thickened stoek, season with pepper, 
salt, and 1 lump of sugar; let the soup simmer for one hour, taking 
eare to skim off all the fat; now add a squeeze of lemon juice and 
1 dessert-spoonful of finely chopped parsley; plaee the soup in a 
tureen and add in 2 dozen small forcemeat balls, which are made by 
taking 4 lb. of mineed ham, 4 ounee of bread erumbs, a pineh of 
mixed herbs, 1 teaspoonful of ehopped parsley, and a little lemon 
juiee ; mix well, bind with the yolk of 1 egg, then roll into tiny 
balls, and eook in the oven for tei minutes. 


Bake 1 large duek, eut it into joints and put it into a stewpan 
with $ pint of good thiekened gravy, 4 fried shallots, 1 sheed earrot, 
and 1 small buneh of savoury herbs, and pepper and salt to taste ; 
stew geutly for one hour; now cut up | pound of turnips into $-ineh 
squares, and stew them in butter till tender; serve these in the 
centre of a dish with the duek, &e., laid round; garnish with 
crotitons. 


oe 


JUNE 25th. 
BREAKFAST. 
Hor Toast. DisH oF RASPBERRIES. 
Brown AND WHITE BREAD. Frirep Ham anv EaoGs. 


CRESS. SARDINES. 
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LUNCHEON. 


VEAL CUTLETS A LA FRIED POTATOES. 
ALLEMANDE. GooSEBERRY PUDDING. 





Cut 1 small eabbage into thin slices, put it into a stewpan with 
1 ounce of mineed ham, 1 pint of stoek, and simmer gently for 
about three-quarters of an hour; then stir in 1 ounce of sugar, 
pepper and salt to tastc, and continuc stirring until most of the 
liquor is absorbed ; arrange this on a hot dish, and put some fried 
veal cutlets and rolls of bacon round ; garnish with crottous and eut 
lemon. 


DINNER. 
Cras Sour. Borep Bacon. 
Wits FRIOCASSEE OF POTATOES. 
RABBIT. TURNIPS AU BEURRE. 
Hautr Cartr’s Heap. CHOCOLATE PUDDING. 





Piek all the whitc meat from the claws of a good sized crab, shred 
it fincly and put it on one side; now take all the pulp of the erab, 
togethcr with the white meat in the shell, and pound it all well in 
a mortar with | small tcacupful of bread ernmbs; put this into a 
saucepan with 1 quart of strong clear stoek, and let it simmer gently 
for five minutes ; then rub it through a sieve and return it to the 
saueepan, add a pineh of eaycnne pepper, and when quite hot (it 
must not boil) add $ pint of boiling eream and stir in the shreds of 
the claw ; scrve with croitons or picked shrimps. 


Put some young turnips into a stewpan with 4 Ib. of salt butter 
and 1 lump of sugar; simmer gently until soft, add a little pepper, 
and serve in the sauce they were eooked in with a little ehopped 
parsley over. 


JUNE 26th. 


BREAKFAST. 
Hot Rouzs. Disu or STEWED GOOSE- 
Cotp Toast. BERRIES. 
Honey. KiIpPERED HERRINGS. 
RADISHES. CoLtp Bacon. 
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LUNCHEON. 


Curriep Caur’s Heap. CHESTER CHEESEOAKES. 
Ea@es in Breap Savor. 





Make about 4 pint of good bread sauce nicely flavoured with 
onion, turn it into a fireproof baking-dish, then slip 6 eggs carefully 
on the top, and bake in a hot oven for about five minutes, or until 
the eggs are set. 


Line some patty-pans with rich short pastry, and nearly fill with 
the following mixture :—Mix } lb. of flour with 2 ounces of sifted 
sugar, add by degrees 2 ounces of butter beaten to a cream, and 
3 well beaten eggs, flavour with vanilla, bake in a fairly hot oven for 
ten minutes. 


DINNER. 
STEWED EELS. POTATOES. 
Roast HAUNncH OF CURRANT JELLY SAUCE. 
VENISON. BEcKHAM’sS Puppina. 
PEAS. SAVOURY SCALLOPS. 





Cut the top off a high spongecake, and scoop out the centre of 
the cake; dissolve 4 ounce of sheet gelatine in cold water, add 
1 ounce of castor sugar, and | dessert-spoonful of lemon juice ; whip 
4 pint of cream to a stiff froth, then stir in the gelatine, sugar, and 
lemon, and pour into the centre of the cake; mix in some preserved 
strawberries or raspberries, replace the top, pour over some cream, 
erate a little cochineal sugar over, and serve. 


Take the remains of the kippered herrings, free them from bone 
and skin, and pound in a mortar with 1 ounce of butter and a little 
cayenne; mix well with some bread crumbs, then fill some small 
scallop shells, and put a little butter on top; bake in a hot oven 
for ten minutes. 


JUNE 27th. 
BREAKFAST. 
BUTTERED SCONES. MARMALADE. 
Hovis Breap. DEVILLED SARDINES. 


W ATERCRESS. LamMB’s Fry anp Bacon, 
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LUNCHEON. 


HASHED VENISON. CHIDHAM PUDDING. 
POTATOES. CHEESE STRAWS. 





Mix 4 teacupful of flour and 2 ounces of sugar with a little cold 
milk until smooth ; then stir in 1 pint boiling milk, cook until thick ; 
then add 2 ounces of butter and the well beaten yolks of 5 eggs, 
whip the whites well and add; now put a layer of jam at the bottom 
of a dish, pour in the mixture, and bake in a fairly hot oven from 
half to three-quarters of an hour; serve with sweet sauce. 


DINNER. 
Soup A tA Bonne FEMME. POTATOES. 
VENISON PIs. HASLEMERE PUDDING. 
STEWED PIGEONS. CREAM CHEESE. 


STUFFED TOMATOES. 





Break up 2 ounces of good chocolate into a small saucepan with 
3 table-spoonfuls of hot water, and stir over a slow fire until smooth ; 
add a custard made with 4 pint of sweetened milk, 2 eggs, and 
flavoured with vanilla, and 1 ounce of soaked gelatine ; now add to 
all $ pint of whipped cream, and, when the ingredients are thoroughly 
mixed, pour them into a wetted mould; when cold turn out, and 
garnish with whipped cream and hundreds and thousands. 


JUNE 28th. 
BREAKFAST. 
RusKs and Minx. Honey. 
Hor anp Coup Toast. PottEeD VENISON. 
DisH or Rive GooseE- GRILLED MACKEREL. 
BERRIES. 
LUNCHEON. 
PoacHED Eaas AND POTATOES. 
Forr Gras. CAULIFLOWER SALAD. 
PEAS. Grounp Rice PuppINa. 





Cut some Slices of bread about one inch thick and into circles with 
a small cutter; pierce half-way through the bread and remove the 


: 
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centre, forming a patty case; fry them in deep fat till a golden 
brown, then fill the centres with “ick paté de foie gras, and on each 
place a péached egg; garnish wiu watercress. 


Take 10 sprigs of cooked cauliflower and put them on a dish with 
the same quantity of watercress, raw tomatoes (sliced), season well 
with pepper, salt, oil, and vinegar, and a little chopped onion ; now 
cut into thin slices $ lb. of crumbled cheese, and season that in the 
same way. Ina salad bowl arrange the vegetables neatly, garnish 
with hard boiled eggs cut into quarters, and a border of watercress 
round the salad. 





DINNER. 


MULLET. CyocoutaTE Swiss Rou. 
SCALLOPED SWEETBREADS. CHEESE STRAWS. 
LOBSTER PATTIES. 


fre ° 









Season the mullet well with pepper and salt and lay them into a 
well buttered stewpan with 6 finely chopped button mushrooms, a 
tiny piece of minced shallot, and 2 glassfuls of white wine ; bake for a 
quarter of an hour and baste frequently ; when cooked, add 1 table- 
spoonful of anchovy sauce, a squeeze of lemon juice, 1 wine-glassful 
of well flavoured brown gravy, and 1 ounce of butter; make very hot, 
lay the fish on a dish and pour the sauce round; garnish with 
leaves of pastry. 


Soak the sweetbreads in cold water, then boil them slowly in stock 
until tender (about twenty minutes), cut them into dice, season well 
with pepper, salt, and lemon juice ; dredge them with flour, and mix 
with them a little good white sauce ; butter some scallop shells or a 
fireproof dish, put the mixture in, cover with bread crumbs, lay some 
pieces of butter all over, and bake in a moderate oven for twenty 
minutes ; garnish with parsley and chilies. 


JUNE “20fn. 
BREAKFAST. 
Hot Rotts. MustTaRD AND ORESS. 
Hovis. Fritep Ham. 
MARMALADE. Eaes and Happock. 


Dish OF STRAWBERRIES. 





Cook lightly a haddock, then take the flesh off the bones, and 
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nearly fill a fireproof dish ; dust over with black pepper, and put some 
tiny pieces of butter over ; Just- , get thoroughly hot in the oven, 
then put a layer of scrambled eggs’dn the top, and serve. 


LUNCHEON. 


MAcARONI with MIXED Lams CHOPS. 
VEGETABLES. Rice SANDWICHES. 





Put a border of mashed potatoes and slices of hard boiled cgg 
alternately round a dish, inside that a layer of macaroni cut into 
l-inch pieces and mixed with some cream; pile up peas, beans, 
neatly cut carrots and tomatoes ; sprinkle these with chopped parsley, 
pepper, and salt; add 1 ounce of oiled butter, and serve very hot. 


Take 1 ounce of ground rice and | ounce each of flour, butter, and 
castor sugar, | teaspoonful of baking powder, and | egg ; beat well for 
five minutcs, then spread thinly on to a well buttered tin, and bake 
in a quick oven for five minutes ; turn out on to a sugared paper ; 
spread half with strawberry jam, press the other lightly on it, and 
cut into pieces as sandwiches; arrange neatly, and scatter sugar 
over. 


DINNER. 
PUREE OF PIGEONS. POTATOES. | 
Roast TurRKEY POULT. BANANAS WITH CREAM. 
BREAD SAUCE. SALMON SAVOURY. 


CAULIFLOWERS. 





Take 2 or 3 pigeons, cut them into halves, and fry them in butter 
with some onion and a little minced ham; then turn all into a stew- 
pan with 2 quarts of good stock, 1 ounce of sugar, pepper and salt 
to taste, and stew until tender; strain and pound the mcat and 
vegetables in a mortar ; thicken the soup slightly, add the flesh, and 
just before serving squeeze in half the. juice of 1 lemon, and a little 
cayenne, and serve with croittons. 


Stuff the breast of the turkey with chopped ham or lean bacon, 
bread crumbs, pepper and salt, and bake as an ordinary bird for one 
and a quarter hours, taking care to baste frequently ; garnish with 

| watercress, and send good brown gravy to table in a turecn. 


_ Put a layer of sliced bananas in a glass dish, then some strawberry 
‘jam; over this a rich custard, and then some clotted or whipped 
_ercam ; garnish with dried cherries and slices of citron. 
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Fry some small rounds of bread in butter until brown ; then put 
them on a hot dish, and pile some scraped smoked salmon over (un- 
cooked); sprinkle with cayenne, add a little butter, then put the 
rouuds in the oven just to get thoroughly hot through 








JUNE 30th. 
BREAKFAST. 
RuskKs AND MILK. DisH oF RaspbEeRRIE&s. 
Hot Buttrerep Scones. FRICASSEE OF Brains. 
MoustarD AND CREss. Frirep Kipneys. 


Honey. 





Boil 2 sets of sheep’s brains in slightly salted water for ten minutes ; 
when cold slice each piece, sprinkle with chopped ham, and parsley, 
and flour ; season with pepper and salt, aud dip in beaten egg ; cover 
over with fine crumbs, and fry in hot fat for eight minutes; then lay 
the brains on a round croiiton, and garnish with fried bacon. 


LUNCHEON. 
HasHED TuRKEY. POTATOES. 
BortED Turnip. MERINGUE OF RED 
RaDISHES. CURRANTS. 





Strip 14 lbs. of red currants, and put them into a syrup made of 
1 lb. of loaf sugar, 1 small cupful of water, and 2 table-spoonfuls of 
lemon juice ; simmer gently for ten minutes, then turn them into a dish, 
and when cold whisk the whites of 4 eggs with 2 ounces of castor 
sugar ; pile this upon the currants, put it into a quick oven for three 
minutes or until set, and slightly brown. 


DINNER. 
Trout witH SAUCE CAULIFLOWERS. 
HOLLANDAISE. CHICKEN FRICASSEE. 
CoLNor LOBSTERS. RASPBERRY CUSTARD. 
SIRLOIN OF BEEF. CARAMEL PuppIN@ (COLD). 


POTATOES. 





Boil the trout in a little fish stock for ten minutes; remove the 
skius, and cover thickly with sauce hollandaise, which 1s made by 
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mixing the yolks of 3 eggs, 1 teaspoonful of flour, 2 table-spoonfuls 
of vinegar, and the same of water; stir well over the fire until it 
thickens, then add 1 teaspoonful of lemon juice, and serve; garnish 
the fish with cut lemon and crofitons. 


Cut 1 chicken into neat joints; then put them into a stewpan with 
6 ounces of butter and let them brown; add 6 small mushrooms, 
1 wine-glassful of tomato sauce, and the same quantity of brown 
gravy, 6 minced onions, and a few mushrooms; simmer slowly for 
half an hour; garnish with leaves of pastry. 


Raspberry custard is made in the same way as strawberry custard, 
substituting raspberries, which are now in full season. 


JULY rst. 

BREAKFAST. 
Mir.x«x Twists. Savoury PuFrFs. 
Guava JELLY. REINDEER TONGUE. 


DisH oF Rive GOOSEBERRIES. 





Put 14 lbs. of self-raising flour in a basin, add 4 teaspoonful 
of salt, and mix with milk to rather a stiff paste; roll out, and make 
the bread into twists or plaits ; bake in a brisk oven for ten minutes, 
then brush over with a little milk. 


Take all the meat from the remains of the chicken, pound it, and 
with a little bacon or ham season to taste with pepper, salt, a little 
minced parsley or shallot; add a little good gravy and mix well ; 
stamp out some pastry into rounds, place a little of the mixture on 
each, wet the edges of the paste and double over, pinch them 
securely ; fry in boiling fat for about five minutes ; drain, and serve 
neatly garnished with mustard and cress. 


LUNCHEON. 


GRILLED Rump STEAK. Horst RapisH SAvce. 
Potato QMELETTE. CHEESE AND BIsouits. 





Mash smoothly 1 lb. of hot boiled potatoes, add salt and pepper to 
taste, and 4 pint of hot milk, and a little finely minced onion ; beat 
for five minutes ; now make hot in a small frying-pan 1 ounce of 
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butter, turn im the potatocs and spread out smoothly over the pan, 
and Ict them remain for about cight minutes, then double over and 
ship the omelctte on to a dish ; sprinkle with minced parsley and 
servc immediatcly. 


DINNER. 
WHITEBAIT. PEAS. 
SADDLE OF LAMB. New Potatoes. 
Mint SAvce. APPLE CREAM. 





Rub 10 large baked apples through a wire sieve, then mix them 
with 4 pint of sweetcned cream and leave till cold; add 4 well 
beaten yolks of eggs, 4 ounce soaked gelatine, a glass of curagoa (or 
any nice liqueur), and then the whites of the eggs thoroughly whippcd ; 
whisk the mixture well, then put it into a buttcred mould, tie down 
with buttered paper, and steam for two hours ; turn out carefully and 
serve with almond sauce, which is made by blanching and pounding 
1 ounce of almonds in a mortar with | table-spoonful of orange flower 
water ; place the paste in a stewpan with 4 ounces of sifted sugar 
and 1 table-spoonful of brandy, mix well, then add 4+ pint of cream 
and 2 well beaten eggs (yolks); place the stcewpanu on a slow fire, 
beating well until the saucc becomes frothy. 


SS — 


JULY 2nd. 
BREAKFAST. 


ButtERED TOAST. SMOKED SARDINES. 
STEWED RASPBERRIES AND CoLp ToNGuvuE. 
CURRANTS. 


LUNCHEON. 


Cotp SADDLE oF LAMB. GooSEBERRY MOULD. 
Sussex SALAD. 





Lay the remains of the cold peas in a dish, slice the potatoes, and 
arrange them neatly round ; pour over a little oil and vinegar, add 
pepper and salt to taste ; now bone and fillet 6 anchovics, and arrange 
these ncatly on the vegetables ; dust a little cayenne over, and serve. 


Put 1 quart of gooseberries with 1 gill of watcr in a stewpan, and 
simmer until soft ; then rub through a sicve and put back the pulp in 
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the pan; add 4 ounce of gelatine (previously soaked), 4 lb. of loaf 
sugar, and 4 ounce of ground almonds; when thoroughly dissolved 
pour into a wet mould; when eold turn out, and decorate with 
blanched almonds eut in strips; serve with custard. 


DINNER. 
JULIENNE SOUP. POTATOES. 
GRILLED CHICKENS AND Boitep Has. 
TOMATOES. BosHamM DeLient PUDDING. 





Split 2 chickens and grill over a elear fire, turning them several 
times during the process; salt and pepper well just before serving, 
and when dished up eover with hot tomato sauce ; garnish with tufts 
of cauliflower. The ehickens will take about half an hour over a rather 
slow fire. 


Soak 8 spongecakes with a little brandy and sherry ; add 3 ounees 
of sifted sugar, and pour over a large pot of red eurrant jelly ; when 
set cover with a thick eustard, and over that eream; garnish with 
small prettily cut pieces of preserved pineapple and echinois (the 
latter is a dried green orange). 


JULY 3rd. 
BREAKFAST. 
SALLY LuNnNs. BOATERS. 
Coup Toast. Coup Ham. 


MustTarD AND CREss. 





Cut the heads and tails off 6 bloaters, then divide them in half, 
dip in butter and fry in boiling fat for five minutes; dish up nieely 
with erisp parsley round the dish, and serve. 


LUNCHEON. 
Lamb AND Tomato Pr. CreAM CHEESE. 
New Porartors. RADISHES. 





Place some small slices of the eold lamb in a piedish, then a little 
chopped ham on the top ; sprinkle 1 handful of bread crumbs Over, a 
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little minced onion, and pepper and salt to taste ; pour over the 
tomato sauce left from the chickens ; then place more bread crumbs 
over with pieces of butter, and bake in a moderate oven for three- 
quarters of an hour ; sprinkle a little minced parsley over, and serve. 


DINNER. 
BOILED SALMON. POTATOES. 
LossterR SAvcEe. CHERRY AND CURRANT 
CuRRIED CHICKEN. TART, 
Mutton Curiets au CERISE. DEVONSHIRE CLOTTED 
FrencH BEANS. CREAM. 





Grill the cutlets over a clear fire ; put a small paper frill over each 
bone ; arrange neatly on a dish, and pour a little gravy round in 
which 2 ounces of dried cherries have been heated. 


JULY 4th. 





BREAKFAST. 
Hot Toast. 
MARMALADE. DEVILLED Ham on Toast. 
DisH oF Ripe GoosE- Frizep KIDNEYS. 
BERRIES. 
LUNCHEON. 
MAYONNAISE OF SALMON. Cotp CHERRY TART. 
CUCUMBER. GoRGONZOLA CHEESE. 
DINNER. 
SoLE AU GRATIN. New CarRors. 
SirnLOIN OF BErEEF. POTATOES. 
Horse RapisH SAvce. STRAWBERRY MERINGUE. 





Put 2 soles in a fireproof baking-dish (they should be scored across 
each side in four places), then sprinkle over a little chopped parsley, 
mushrooms and truffles; season to taste with pepper and salt, add 
a squeeze of lemon juice and 1 ounce of butter, cover over with 
bread crumbs, add more butter, and bake in a moderate oven for 
half an hour; serve in the dish the fish is cooked in. 
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Fill the meringue cases with strawberry jam that has been rubbed 
through a sieve and mixed with a little thick cream; pile high on a 
dish, and garnish with ratafias. 


JURY. 5stin 
BREAKFAST. 
BUTTERED SCONES. Brain RISSOUES. 
HONEY IN THE Comb. PoaoHED Eaas. 
Disu oF CHERRIES. Porrep Ham. 





Soak 1 cupful of bread crumbs in a little milk, mix with a set of 
calf’s brains which have been parboiled, season with pepper and 
salt, add a little chopped parsley, and spread the mixture on a large 
plate ; when cold shape into balls, egg and bread crumb, and fry a 
golden brown ; garnish with crisp parsley. 


LUNCHEON. 
Coup SIRLOIN OF BEEF. Horse RapisH SAvwce. 
MaAsHED POTATOES. SWEET OMELETTE. 
DINNER. 
Losster Soup. POTATOES. 
FIuuet oF BEEF. Broap BEaAns. 
SAUCE PERIGUEUX. GOOSEBERRY MERINGUE. 


VEAL Pre. 





The fillet from the sirloin of beef of the previous day should have 
been cut out and hung up till wanted. Cut into neat slices, and 
grill over a clear fire; lay them neatly on a dish of peas which 
have had a little butter and chopped parsley sprinkled over, with 
perigueux sauce, which is made by chopping 6 truffles very finely, 
and frying them in butter for two minutes; then add 2 ounces 
of minced ham, a pinch of sweet herbs, and 2 glasses of hock ; boil 
for two minutes, add 1 gill of brown sauce and 1 table-spoonful of 
gravy ; boil again, then strain, and pour over the fillets. 
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JULY 6th. 


BREAKFAST. 
Hosany. Cotp VEAL Piz. 
STRAWBERRY JAM. PottEeD SHRIMPS. 
Hort Toast. 

LUNCHEON. 
Breer Fritters. STEWED CHERRIES AND 
MasHeD POTATOES. RASPBERRIES. 


SEMOLINA PUDDING. 





Shred 1 Ib. of the cold beef very fincly ; season with pepper and 
salt and minced onion ; mix this in a rich thick battcr, drop spoon- 
fuls in boiling lard, fry till of a golden brown; drain, and garnish 
bra sprigs of eauliflower. Self-raising flour should be uscd for the 

atter. 


DINNER. 


BonneE Fesmre Soup. New Potatoes. 
DUCKLINGS AND PRAS. RASPBERRY CREAM. 





Rub 2 lbs. of raspberries through a hair sieve, add 4 pint of 
whipped cream and 3 ounces of castor sugar; put ?# ounce of 
gelatine into a pan with 2 table-spoonfuls of warm water and the 
juice of half a lemon; stir till melted,’ then strain the fruit 
into the gelatine; mix thoroughly, and pour into a mould. Ifa 
brighter pink is desired a few drops of carmine may be added. 
N.B.—Mrs. Marshall’s colourings are excellent: far superior to the 
ordinary ones sold by most groccrs. 


JULY 7th. 
BREAKFAST. 
Coup Toast. SMOKED DEVILLED SALMON. 
Brown BREAD. ButtTerep Haas. 





Soak 4 Ib. of smoked salmon for two minutes, then cut it ito 
thin slices and lay on hot buttered toast, sprinkle a little cayenne 
pepper over, and serve at once. 
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LUNCHEON. 
CoLp DUCKLINGS. ToMATO SALAD. 
Cure Potatoes. CHEESE BISCUITS. 





Butter some thin toast biscuits and warm in the oven, then put on 
a layer of grated checse, season with pepper and salt and return to 
the oven until the chcese is cooked (say, cight minutes); serve at 
once. 


DINNER. 
JouHNn Dory. 
Sauce HonuaANDAISE. POTATOES. 
BRAISED Lea oF Mutton CaRDOON ARTICHOKES. 
witH New CARROTS Matps oF Honowr. 


AND PEAS. 





Put 3 ounces of butter into a braising-pan, and when it melts put 
in the mutton ; covcr elosely and braise gently for three hours, more 
or less, aeeording to the sizc; lay the meat on a hot dish, drain off 
the fat from the gravy, sprinkle a little salt in the gravy, and pour 
over the meat ; eovcr with peas and carrots eut into a faneiful shape. 


Thoroughly wash the artichokes, trim them and plunge into boiling 
salted water, boil for twenty-five minutes, then drain, and serve on a 
napkin; scrve melted buttcr with this dish. Cardoons secm to 
aequire a more delieate flavour when they have been gathered a day 
or so. 


a ee = a 


JULY 8th. 


BREAKFAST. 
BuTTERED SCONES. 
MARMALADE. PoacHED Eaas on ANCHOVY 
KipNEY RissoLes WITH TOAST. 


Friep PorTaAToEs. 





Parboil and chop 2 calves’ kidncys with a little eold baeon, season 
well with pepper and salt; add 1 table-spoonful of bread erumbs, and 
the same quantity of milk and a little minced shallot and parsley ; 
bind with the yolk of 1 egg, shape into balls, and fry in deep fat; 
drain, and serve immediatcly on a dish with fried potatoes. WV.B.— 
Those left from last night’s dinner will do very well. 
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LUNCHEON 


Mincep Mourron witH CreaM CHEESE. 
SPINACH. CHEESE SALAD. 
Ricr MERINGUE. 





Spread a piedish thickly with apricot jam, now beat up 2 break fast- 
cupfuls of boiled rice with 1 ounce of castor sugar, a few drops of 
vanilla, 2 raw eggs, and a little cold milk, add the beatcn whites last 
of all, and turn into a dish; bake for fiftcen minutes in a quick 
oven, then beat up the whites of 3 more eggs with 1 ounce of sugar 
and a few drops of vanilla to a stiff froth and hcap up on the top; 
put it back in a cool oven for ten minutes, and serve at once. 


DINNER. 
Frmp WHITING. 
CREAM SAUOE. BoineED Bacon. 
Mutton RISSOLES AND PEAS. CHIP POTATOES. 
Hatr Carur’s HraD WITH CoFFEE PUDDING. 


CARROTS (NEW). 





Bring 1 quart of milk and 3 ounces of castor sugar gently to the 
boil, then add it to 10 well beaten yolks of eggs and 1 teacupful of 
very strong coffee, whisk, then strain and pour into a mould, tie 
down with buttered paper, then a cloth over that, and steam for one 
and a quarter hours; serve with jelly sauce, which is made by heating 
(it must not boil) 4 pint of crcam, adding a small pot of red currant 
jelly and 1 dessert-spoouful of brandy, stir until near boiling point, 
and serve quickly. 


JULY oth. 
BREAKFAST. 
Hot Toast. Honey. 
Brown BREAD. Veat CAKE. 
W ATERORESS. Fiuuetep Drirp Happock. 





Rinse out a small cake mould with cold water, then decorate the 
bottom with slices of hard boiled cgg, sprinkle a little parsley and 
erated lemon pcel over; now cut up | Ib. of lean veal into small 
pieces, also } Ib. of fat bacon, fill the mould with this, add pepper 
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and salt to taste and more egg on top, pour in } pint of strong white 
stock ; cover the top over with a piece of greased paper, and bake in 
a slow oven for four hours; when quite cold turn out, and garnish 
with capsicums and parsley. 


LUNCHEON. 


HasHEep Caurs Heap. STEWED GOOSEBERRIES. 
EXETER POTATOES. SYLLABUBS. 





Mix 1 pint of cream with } pint of wine or brandy, the juice and 
peel of 1 lemon, and 3 ounces of sugar ; stir thoroughly, and serve in 
custard cups. 


DINNER. 
Mock TurtTLEeE Soup. APPLE SAUCE. 
Roast GOSLING. ORANGE SALAD. 
PEAS. Quince Toast. 


POTATOES. 





Shred some lettuce into a bowl, add vinegar, oil, salt, pepper, and 
sifted sugar to taste ; mix, then slice some peeled oranges round as a 
border, squeeze some orange juice over, and serve. 


Fry some neat squares of bread in butter until brown, put some 
quince jam into a saucepan with 4 table-spoonfuls of brandy, 4 wine- 
glassfuls of sherry, and 2 ounces of sifted sugar ; let it boil (say, five 
minutes), then place some of the puree on the toast ; arrange neatly 
on a dish, and pour the sauce round; garnish with small heaps of 
whipped cream. 


JUEY rot. 
BREAKFAST. 
Hovis BreEap. BLOATERS ON TOAST. 
MiLK SCONES. REMAINS OF VEAL CAKE. 


JAM. 





Remove the skin and bones from the bloaters, and cut the flesh 
into neat pieces, dip these in liquid butter, sprinkle with pepper and 
finely minced parsley, and cook these in the oven for about eight 
minutes, then place them on small rounds of buttered toast, garnish 
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with parsley, and serve at once. Bloatcrs with full roes should be 
chosen, and just now they are in prime condition. 


Heat up the remains of the veal cake, put it into small dariole 
moulds, and turn out when cold ; garnish with cress. 


LUNCHEON. 
HaSHED GOSLING. Potted CHEESE. 
MasHED PoraTogrs. BEETROOT SAAD. 





Grate some cheddar cheese, and to every ounce put 1 teaspoonful 
of dry mustard, } ounce of butter, a little salt and coraline pepper ; 
mix well with a wooden spoon; put the mixture into a fancy jar, 
press down, and stand the jar on a small dish; garnish with 
parsley. 


DINNER. 
Tomato Soup. FRENCH BEANS. 
Friep Croétons. Straw Porarors. 
Roast HauncH or Moutton. CHICHESTER PUDDING. 
CURRANT JELLY SAUCE. Bon BovcuHes or Sort Ross. 





Pour 1 cupful of boiling milk over 6 ounces of cake crumbs; add 
the same quantity of castor sugar, 4 table-spoonfuls of grated choco- 
late, and 1 teaspoonful of vanilla essence ; add 2 well beaten yolks 
of eggs and the whites of 2 stiffly beaten; butter a plain mould, 
sift sugar over, pour the mixture in, cover witha buttered paper, and 
steam for one hour ; serve with hot custard flavoured with vanilla. 


Dust a little cayenne pepper over the roes (they should have been 
saved from the fish of this morning’s breakfast), dip them in rich 
batter, and fry until of a golden brown; garnish with watercress. 


JULY uth. 
BREAKFAST. 
Hor Toast. Pottrep Caur’s Liver. 
Brown AND Wuirzg BreEaD. Moutrton Rissoues. 
MusTaRD AND CRBSS. Friep POotratTogrs. 





Boil slowly in stock 14 lbs. of calfs liver with | onion and a 
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bouquet of herbs, put the mcat through a sausage machine, add 
pepper and salt to taste, and 2 drops of garlic vinegar ; pound all in 
a mortar with 2 ounces of buttcr and a little minced cooked ham, or 
lean bacon ; place in a fancy jar, pour liquid butter over, and when 
cold garnish with small sprigs of parsley. 


LUNCHEON. 


Cotp Haunoxw or Mutton. CAULIFLOWER WITH CHEESE. 
Crip PotaToES. 





Boil 1 cauliflower, drain and stand it in an entrée dish, then cover 
with good whitc sauce, in which 2 table-spoonfuls of grated cheese, 
a little cayennc and salt have been added; sprinkle thickly with 
grated cheese, then bread crumibs and oilcd butter, and brown 
quickly in the oven, or under a salamander. 


DINNER. 
SALMON CUTLETS AND PEas. POTATOES. 
CuRRIED MUTTON (FROM BEIGNETS SOUFFLEES. 
HAUNCH). SARDINES EN CAISSE. 


STuFFED TOMATOES. 





Put 1 pint of milk, 2 ounces of castor sugar, 4 lb. of buttcr, and 
3 table-spoonfuls of flour into a sauccpan, and stir until a smooth paste; 
when quite cold add 4 eggs; mix thoroughly, and drop the fritters 
with a spoon into boiling lard as quickly as possible ; they will take 
about three minutes to cook. 


JULY 12th. 


BREAKFAST. 
MiLK Twists. RisSoLES oF SALMON. 
Cotp Toast. SCRAMBLED Eaas wiTtH 
STEWED RASPBERRIES. ANCHOVIES. 





When the eggs have been scrambled and laid on a hot dish, place 


some boned anchovies round; dust a little cayenne over, and serve 
at once. 


R 
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LUNCHEON. 
DreEssED CRAB. TAPIOCA PUDDING. 
Potato SALAD. 
DINNER. 

FRICASSEED SOLES. CHERRY AND CURRANT TART. 
Loin oF VEAL (STUFFED DEVONSHIRE CREAM. 

AND BONED). GORGONZOLA CHEESE. 
PEAS. RADISHES. 


POTATOES. 





Get your butcher to bone about 7 lbs. of veal; lay it flat on the 
table, and spread some stuffing (as for fillet); bind neatly with tape, 
and bake in a moderate oven for three hours; thicken and brown 
the gravy, and garnish with cut lemon. 


JULY 13th. 
BREAKFAST. 
BUTTERED SCONES. FisH RissoLes (FROM 
Coup Toast. FRICASSEED SOLES). 
MARMALADE. . FriED POTATOES. 


GRILLED Ham. 


LUNCHEON. 
Breast OF MUTTON GRILLED POTATOES. 
WITH CAPER SAUCE. Cotp CHERRY TART. 





Take a breast of mutton sprinkled with pepper and minced parsley, 
and bake for about two hours, basting frequently ; when it is dished 
up, cover with caper sauce ; garnish with gherkins. 


DINNER. 
KIpNEY SOUP. TONGUE. 
VeAL COLLOPS AND New PotaTosrs. 
TOMATOES. SPINACH. 
BoImLED CHICKENS. EmswortH PupDING. 





Melt 1 ounce of butter in a stewpan, then mix in thoroughly 
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1 table-spoonful of flour, and stir well; add 4 pint of milk, and stir 
again until it boils; then add 2 ounces of castor sugar, and when 
cold the yolks of 3 eggs; stir in the whites, which should be well 
beaten, then butter a mould, and cover the bottom thickly with 
stoned raisins; pour in the batter, and steam for twenty minutes ; 
serve with wine sauce. 








JULY 14th. 
BREAKFAST. 


Hor Rous. FILLETS OF WHITING 
RaADISHES. (ROLLED). 
CoLtp TONGUE. 





Fillet the whiting, roll up neatly, and tie with narrow tape; egg 
and bread crumb them, and plunge in boiling fat until of a golden 
hue; drain, and garnish with watercress. 


LUNCHEON. 


SMOKED SARDINES. BAKED CustARD PUDDING. 
SCREENED Eages. , 





Boil the eggs until hard, then cover them with finely minced 
tongue which has been mixed with a few bread crumbs blended with 
l egg and seasoned with minced onion and pepper ; fry carefully for 
five minutes; garnish with fried tomatoes. 


DINNER. 
OSBORNE Soup. PoraTOES. 
CHICKEN AND TONGUE ASPARAGUS WITH PARMESAN. 


MINCE. LEMON SPONGE. 
Roast GoSLInG. 3 





Put 1 quart of peas into 3 pints of boiling stock, with 1 tea- 
spoonful of salt, a sprig of mint, 3 sliced onions, a little pepper, and 
1 lump of sugar; boil until soft, and then rub through a taminy, 
and serve with a little finely minced mint added at the moment 
of serving. Ifthe colour is not very good, a few drops of Marshall’s 
spinach juice will greatly improve it. 
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Take the meat from the remains of one of the boiled chickens, and 
minee it with a little of the eold tongue; season with pepper aud 
salt and a little chopped onion, and stew in about 4 pint of rich 


white thiekened stoek for twenty minutes; serve garnished with 
eroutons. 


Boil the asparagus in the ordinary way ; then allow it to get cold, 
and dip the edible end in yolks of eggs; now roll in grated parmesan 


cheese, then in egg and bread crumbs, and fry in hot fat; serve 
with white sauce. 


ee ae 2 ae 
—————— 


JULY 15th. 
BREAKFAST. 

SauLty LunNwns. FoNDUE DES OEUFS. 

RADISHES. PoTTED CHICKEN. 


STRAWBERRY JAM. 





Take all the meat from the bones of the cold chieken; put it 
through a sausage machine, and then pound it in a mortar with 
1 lb. of butter, a little eayenne, and 3 anehovies ; when quite smooth 
fill a fancy pot, press down, and cover with liquid butter. 


LUNCHEON. 


GRILLED GOSLING WITH Friep PorTaTOES. 
MvUSHROOMS. REMAINS OF LEMON SPONGE. 





Cut the gosling into neat pieces, season well with eayenne pepper, 
and grill over a elear fire for eight minutes; then lay them on a hot 
dish, sprinkle a little finely minced parsley over, and lay baked 
mushrooms round the dish; a rich brown gravy may be served 
separately in a tureen. 





DINNER. 
StewED EELS. POTATOES. 
Riss oF BrEF (BONED AND CAULIFLOWER. 
ROLLED). Preach Saab. 
Horst RapisH SAvce. CREAM CHEESE. 
YORKSHIRE PUDDING. RADISHES. 





Arrange some tinned peaches neatly ou a dish, and sift a little 
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sugar over; now take some of the syrup, flavour it with chartreuse, 
and pour it over the fruit ; garnish with citron and dried cherries. 








JULY 16th. 


BREAKFAST. 
Hot Routs AND TOAST. MACKEREL AND TomaTO 
MUSTARD AND CRESS. SAUCE. 
JAM. ScRAMBLED EGGS. 





Chop up finely 2 eschalots, and mix these with 1 ounce of bread 
crumbs, 1 ounce of butter, a squeeze of lemon juice, and pepper and 
salt to taste; now take the bones from some small mackerel and fill 
with veal stuffing; then wrap in a sheet of buttered paper, bind with 
tape, and broil for fifteen minutes ; before serving remove the paper, 
and serve with tomato sauce. 


LUNCHEON. 
Coup BEEF GARNISHED CHERRY AND CURRANT 
witH Horset RapDIsH. PUDDING. 
MaAsuEepD POTATOES. 
DINNER. 
CaRROT Sour. PoTraToEs. 
BEEF CoLLOPS WITH BEANS. SPONGECAKES AND CREAM. 


PIGEON PE. 





Mince the beef and warm through in a little thick gravy, lay it 
in the centre of an entrée dish, and surround it with small French 
beans cooked in the following fashion :—Boil the beans whole till 
soft ; then cover with a little melted butter which has been seasoned 
with chopped onion, parsley, pepper and salt; simmer very slowly 
for three minutes, then add a squeeze of lemon juice, and serve. 


ue Y 8 E7eh, 
BREAKFAST. 
RusKs AND MILK. KipPERED HERRINGS. 
Honey. Coup PicrEon PIE. 


Disu oF RieE GoosEBERRIES. 
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LUNCHEON. 


Brrr R)ssougs. CHEESE. 
Masnep PortatTors. Tomato SALAD. 
CuBese Fonpvur. 





Mix together 2 table-spoonfuls of brcad crumbs with a little 
mineed parsley, grated cheesc, and a dust of caycnne and salt; half 
fill some buttered paper cases with this mixture, then earcfully break 
in I egg, eover with crcam, seatter a little grated chcesc on the top, 
and bake in a moderate oven for eight minutes; serve in thc eases 
garnished with parslcy. 


DINNER. 


Bortep Tursort. SPINACH POTATOES. 
SAUCE HOLLANDAISE. CHOCOLATE CREAM. 
ForE-QUARTER OF LAMB. 





Boil 1 pint of cream, let it cool a little; then grate in 6 ounces 
of choeolate, 6 ounces of eastor sugar, and the well beaten yolks 
of 8 eggs; whisk all together; thcn place the saucepan on a slow 
firc, aud stir well until as thick as cream, add 2 ounces of gelatine 
(previously mcltcd), mix again, and fill the mould; when eold turn 
out, and decorate with hundreds and thousands. 


JULY 18th. 


BREAKFAST. 
MARMALADE. PoacHep Eccs witH 
RaADISHES. MapDEIRA SAUCE. 
ButtERED SCONES. PottEeD SHRIMPS. 





Poach the eggs and lay them on slices of fried ham, garnish round 

with very small foreemeat balls, and pour over 4 pint of sauce, which 

: is made as follows :—-Mince 1 onion very finely, then place these in 

a stewpan with a pinch of celcry seed (celcry will hardly be in the 

market now), 2 ounces of butter, 2 ounces of ham or lean bacon, 

a few savoury herbs and a sprig of parsley ; braise until light brown, 

then add 1 tcaspoonful of lemon juice and 2 glasses of madeira ; boil 

till redueed, then add a little brown gravy, 1 lump of sugar, and 
strain. 
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LUNCHEON. 
CoLtp LaMB. SHRIMP PATTIES. 
Mint SAvce. DANDELION SALAD. 
Straw PoraToes. 
DINNER. 
RissoLes OF TuRBOT. 
ANCHOVY SAUCE. CURRIED RABBIT. 
STEWED LAMB WITH Rep GoOoSEBERRY WHIP. 
TOMATOES. 





Stew a nice sized piece of the target of lamb in good gravy for half 
an hour ; skim off all fat and lay it on a hot dish; then cover over 
with tomato sauce, and garnish round with fried tomatoes and 
croutons; a little of the gravy that the meat was stewed in may be 
put over as well if much gravy is liked. 


Gooseberries now are ripening fast, so I venture to give one more 
dish, which is very delicious. Take 1 quart of the fruit and stew in 
an enamelled saucepan with 4 lb. of sugar and 1 gill of water ; when 
soft rub through a sieve, and add the beaten yolks of 4 eggs; cook 
slowly, stirring all the time for eight minutes (it should not boil) or 
until it thickens, then leave till cold; serve in small custard cups 
with a tiny heap of whipped cream on top. 


€ 
JULY toth. 
BREAKFAST. 
SALLY LUNNS. CROUSTADE OF Eca. 
WATERCRESS. PRESSED BEEF. 


DisH oF RASPBERRIES. 





Stamp out some rounds of bread and hollow out the centre as 
carefully as possible, well butter them, and fill with the mixture as 
follows :—Melt 2 ounces of butter in a stewpan with 2 teaspoonfuls 
of finely chopped onion, 1 teacupful of bread crumbs, pepper and salt 
to taste, and 2 hard boiled eggs very finely minced, and a very small 
quantity of good gravy; stew for five minutes; squeeze a little lemon 
Juice over, and put them in the oven for five minutes; garnish with 
mustard and cress. 
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LUNCHEON, 
Cotp Prrssep Brer. POTATOES. 
CAULIFLOWER SALAD. Jam Fritrens. 





_ Cut some stale madcira cakes in rounds, spread a little strawberry 
Jam on one half, place the other on top and press firmly; dip the 
picces carefully in good batter, and plunge in boiling fat until of a 


golden brown ; arrange in a pile on a hot dish, dust castor sugar, and 
Serve at once. 


DINNER. 
BEAN Sovp. New Portatoss. 
FituET oF VEAL. Boitep Ham. 
VEGETABLE Marrow. VANILLA CREAM. 





Put 1 quart of shelled broad beans into 1 quart of thin stock with 
2 sliced onions, 1 sprig of parsley, 1 ounce of butter, pepper and salt 
to taste, and a little minced ham; boil until soft (about half an 
hour), then rub all through a sieve, return the puree to the stewpan; 
add 4} pint of cream, and serve with finely chopped parsley put on 
top of the soup at the last moment. 


Vegetable marrows should not be peeled when they first come into 
season, latcr on the skin 1s tougher and they will require it ; cut the 
marrow into neat serving pieces, take out the seeds and plunge into 
boiling salted water, boil until tender, then drain, and cover with 
white sauce. 


Put 1 pint of milk and 4 Ib. of loaf sugar into a saucepan and let it 
get hot ; add gradually the beaten yolks of 8 eggs and 4 teaspoonful 
of vanilla; turn the mixture into a jug, and place this jug in a 
sauccpan of boiling water, stir until thick without curdling ; now 
add 1 ounce of dissolved gelatinc, simmcr for a few minutes, 
turn into a mould, and when sct turn out carefully; garnish with 
slices of citron and dried cherries. 





JULY z2oth. 
BREAKFAST. 
Hovis BREAD. Cotp Ham. 
RusKs AND MILE. PoacHED EGcs on 


MARMALADB. ANCHOVY TOAST. 
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LUNCHEON. 
Cotp VEAL GARNISHED WITH CorRNFLOUR BLANCMANGE. 
Srnices oF HamM AND CorT STEWED CHERRIES AND 
LEMON. CuRRANTS. 


Ham SALAD. 





Pull 1 lettuce into small pieces, and put it in a bowl with a few 
slices of cucumber, beetroot, a soupgon of onion, a little finely 
minced ham, 2 anchovies, and a few olives; sprinkle over 1 tea- 
spoonful of chopped sorrel; cover with mayonnaise sauce; garnish 
with cut gherkins, the hard boiled yolk of 1 egg which has been 
rubbed through a wire sieve, and small slices of rolled ham. 


DINNER. 
SALMON FILLETS WITH CURRANT JELLY SAUCE. 
CUCUMBER. PoraTOES. 
Mincep VEAL AND POACHED FrencH BEANS. 
Eaa@s. Cocoanut PuppiINa. 


HAUNCH OF VENISON. 





Put 4 lb. of butter in a deep pan, then lay in some slices of salmon 
about one and a half inches thick, the juice of a lemon, pepper and 
salt to taste, and 2 table-spoonfuls of fish stock; cook gently for 
fifteen minutes; then lay the fillets on a hot dish, strain over the 


gravy, put a little finely chopped parsley over, and serve with cut 
cucumber. 


JULY 21st. 


BREAKFAST. 
Hor anp Coup Toast. Cotp Ham. 
APRICOT JAM. FrRiEp POTATOES. 


STUFFED EGGs. 





Cut 4 hard boiled eggs in halves lengthways ; take out the yolks 
and pound them with 2 ounces of butter, 1 ounce of chopped ham, 
I teaspoonful of chopped parsley, a little pepper and salt; refill 
the egg cases, sprinkle over a few bread crumbs and a little butter, 
and brown in @ quick oven ; scrve hot on a fancy paper. 
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LUNCHEON. 


HasHED VENISON. Rice Movuup. 


POTATOES. GRUYERE CHEESE. 
CRANBERRY SAUCE. 





Boil 3 Ib. of rice in 1 pint of milk and a little lemon peel until 
soft ; leave till cold, then stir in 5 ounces of castor sugar, 4 yolks of 
eggs, and a pinch of salt; beat well, then add the beaten whites of 
the eggs, and whisk again; sprinkle a buttered mould with cake 
crumbs, fill the mould with the mixture, and bake for half an hour in 
a fairly hot oven ; turn out, and serve with jam or stewed fruit. 


DINNER. 
CLEAR Soup WITH FRENCH 
BEANS. EXETER POTATOES. 
VENISON PAsrT1Es. CHEESECAKES. 
BratsEp Duck wItH Herrine Rors on TOAST. 


TURNIPS. 





When the clear soup is ready to pour out into the tureen add a 
few French beans that have been boiled, and cut into small, slanting 
pieces. 


Cut I duck into neat serving pieces, and put it into a braising- 
pan with 6 turnips cut into thick slices, $ lb. of butter, 2 sliced 
onions, carrots, a little minced parsley, and pepper and salt to 
taste ; cook slowly for three hours, then dish up the duck neatly, 
and smother with the turnips, &c. ; garnish with croitons. 


JULY 22nd. 

BREAKFAST. 
Hor Ro.ts. ButtrErReD Eccs. 
HoMINY. GRILLED MACKEREL. 
JAM. 

LUNCHEON. 
REMAINS OF BratsED Duck. DisH oF Morton CHOopPs. 
POTATOES. Moscow Puppina. 





Break some pieces of macaroni into one and a half inches long, 
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and boil in sweetened milk until soft ; put a layer of jam or stewed 
fruit at the bottom of a dish and lay the macaroni on top; over this 
put a thick custard (cold), and decorate with whites of eggs beaten 
to a stiff froth, and hundreds and thousands. 


DINNER. 
Saco Soup. PEAS. 
FrieD Crotrons. POTATOES. 
Lea or Lamb. ALMOND CUSTARD. 


Mint Savce. 





Bring 2 quarts of nicely flavoured stock to the boil, then add 
gradually 4 ounces of sago; simmer until dissolved ; put in a little 
finely minced parsley and 1 table-spoonful of minced onion; simmer 
for ten minutes, and serve. 


Pound 3 ounces of almonds to a smooth paste with 3 or 4 bitter 
ones ; stir in 1 pint of boiling cream, strain through a sieve, and add 
3 ounces of castor sugar, 3 yolks of eggs, and a few drops of 
vanilla; stand this in a jug, and then put the jug in boiling 
water; stir this until it thickens, then pour into a glass dish and 
garnish with chopped pistachio ; serve cold. 


MOLY «2aird. 
BREAKFAST. 


QuakKER Oats. KiIrPERED HERRINGS. 
BUTTERED SCONES. KIDNEY OMELETTE. 


LUNCHEON. 


BoitEp NrEck or Mutton. CHERRY AND CURRANT 
CAPER SAUCE. PUDDING. 
Poraro Cakes. 





Rub 2 Ibs. of cookcd potatoes through a sieve, add 2 ounces of 
butter, the same of grated cheese, pepper and salt to taste, a little 
cayenne, and 2 yolks of eggs; stir well, and shape the mixture 
into little cakes of a nice size; brush over with egg, and bake 
in a “fairly hot oven for twenty minutcs; pour over a little oiled 
butter, 1 teaspoonful of minced parsley, and serve at once. 
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DINNER. 
FRICASSEED SOLE. Porter-Housk STEAK. 
Lams RissoLtes with Pras. Horst RapisH Savce. 
POTATOES. MERINGUES. 





Take the roe out from a very large sole, parboil it and put it on 
one side, now fill the cavity with the following mixture :—1 pint of 
shrimps and 6 boned anehovies and pound them with the roe, add 
+ eupful of bread erumbs, pepper and salt to taste, a little eayenne, 
and 2 table-spoonfuls of eream ; mix thoroughly; lay the fish in a 
baking-dish, baste with butter and bake for about half an hour or a 
little longer, aecording to the size ; dish up, and pour the liquor over 
that comes from the fish, adding a little mineed parsley on top, 
and 4+ pint of white sanee. Just at this present season very large 
soles may be obtained as cheaply as 10d. per Ib. 


Porter-house steak is from the top of a sirloin of beef; being very 
thiek, it will take some time to cook properly, say, twenty-five minutes 
or more, aceording to the size. Rub the steak all over with a eut 
shallot or garlie, and grill over a clear fire; it should be turned 
many times, always putting the fork in the fat to prevent the juices 
eseaping ; when eooked lay on a very hot dish, and garnish with 
tufts of horse radish and fried mushrooms; season to taste with 
pepper and salt. 


JULY 24th. 
BREAKFAST. 


Hor Toast. Sussex FRITTERS. 
Hovis Breap. LAMB’s SWEETBREADS. 
MARMALADE. 


LUNCHEON. 


Mincrep BEEF (FROM PORTER- Genoa Kaos. 
HOUSE STEAK) WITH Tomato SALAD. 
FRIED MUSHROOMS. 





Lay some slices of eheese on a fireproof baking-tin which has been 
well buttered, sprinkle over a little pepper and salt, then break in 
4 eggs, eover over with bread erumbs, | ounee of oiled butter, and 
bake in a hot oven for twelve to fifteen minutes; serve very hot 
with a little minced parsley over. 
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DINNER. 
VEGETABLE Marrow SOvp. BEANS. 
Hauncu oF Mutton. RASPBERRY AND CURRANT Tart. 
Rep CurrRANT JELLY SAUCE. DEVONSHIRE CREAM. 


POTATOES. 





Melt 2 ounces of butter in a stewpan, then put in a marrow cut in 
thin slices, 2 onions, a little celery seed, a slice of ham or lean bacon, 
and cook slowly until soft; add 3 pints of white stock, boil until 
soft, then rub through a sieve; return the puree to the saucepan, 
season with pepper and salt, and serve with grated parmesan cheese 
and fried croutons. 


JUEGY 26h. 


BREAKFAST. 
SaLLy LuNws. Disa oF Rive GOOSEBERRIES. 
Brown BREAD. Drirtp Happock. 
GUAVA JELLY. BuTTERED EGGS WITH SHRIMPS. 


Put 2 ounces of butter into a small saucepan, and when it is 
melted add 6 eggs, a pinch of pepper and salt, 1 table-spoonful of 
milk, and 4 pint of picked shrimps; stir until the mixture thickens, 
then spread on buttered toast; garnish with little heaps of shrimps 
round the dish and parsley. 


LUNCHEON. 
Fisa Parties. Cotp Hatunow or Mourron. 
MasHep PotaTosrs. REMAINS OF CHERRY TART. 





Rub 6 ounces of flour with 4 ounces of butter, roll out thinly, 
and line some deep patty-pans with this; fill the centre with bread, 
and bake for ten minutes in a fairly hot oven ; then carefully remove 
the inside, and fill with the remains of the haddock which should be 
flaked nicely, season with pepper, and mix with a little cream anda 
few bread crumbs, and anchovy sauce ; return the patties to the oven 
for five minutes, and serve very hot. 
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DINNER. 


CocKLE Soup. Brain FRITTERS. 
Lams CUTLETS WiTrH ParsLorEs Puppine. 
CUCUMBER. 


Get sixpence worth of any cheap fish (white), and a few cxtra 
trimmings from filleted fish, put them all into a stewpan with 
3 pints of water, 2 onions and a little pepper, stew for one and a half 
hours, then rub through a sieve, rcturn the soup to the saucepan, 
then add 2 dozen cockles, a little minced parsley and garlic ; simmer 
gently for quarter of an hour, and serve. 


Parboil some calf’s or ox brains in salted water, chop them up finely, 
add pepper and salt to taste, 1 tcacupful of bread crumbs, and bind 
with 1 egg; make the mixture into small round cakes, dip them 
in a good batter and fry until of a golden brown; garnish with 
crisp parsley. 

Put a layer of raspberry jam at the bottom of a glass dish, then 
over that some nicely cooked tapioca, sweetened and flavoured with 
vauilla; when it has cooled pour over a thick rich custard, and 
garnish with the whites of eggs whisked to a stiff froth; serve with 
Devonshire cream. 


JULY 26th. 
BREAKFAST. 
MiuLtk Twists. Friep PLAIcE. 
Brown BREAD. Friep Ham. 


Diso or Ripe PEars. 





Fillet the fish, and after drying and brushing over with yolk of egg 
cover the pieces with quaker oats; fry in the ordinary way ; garnish 
with fried parsley. 


LUNCHEON. 
RissOLES (FROM HAUNCH OF TomMAatTO OMELETTE. 
MUTTON) WITH BEANS. MacaRONI PUDDING. 





Pecl the tomatoes and cut them into small dice; now put into a 
stewpan 2 teaspoonfuls of finely minced onion, and fry in butter till 
of a nicc brown; season with salt and pepper, and mix in 1 tea- 
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spoonful of chopped parsley ; make a mixture as for plain omelette, 
and when it is just set add the tomatoes; when cooked fold the 
omelette over, and serve very hot. 


DINNER. 
CRIMPED SKATE. BoILtepD CAPON. 
Sauce HoxbaANDAISE. CUSHION OF Bacon. 
VeaL OLIVES AND Pras. WHIPPED STRAWBERRIES 
Srraw Povrators. AND CREAM. 





Have the fish nicely filleted and crimped, then rub over a little 
lemon juice to preserve the colour, roll them up, and tic with narrow 
tape, and boil in fish stock (the bones should have been saved for that 
purpose), for five minutes ; drain carefully, takc off the tape, stand the 
fish upright in a dish, and cover with sauce hollandaise. 


Cut some long thin sliccs from 14 lbs. of uncooked veal (the leg is 
the best), flatten them, and lay on each a piece of thin bacon just the 
same size, spread some forcemeat over, then roll up tightly, skewer 
the sliccs firmly, egg and bread crumb them, and fry a nice brown 
for fiftcen minutcs; then make a nice gravy in the pan, adding a 
squecze of lemon juice, and a little cayenne, and pour over; garnish 
with cut lemon. 


Whip 1 pint of cream with 2 ounccs of castor sugar, and the 
whites of 2 eggs to a very stiff froth, then add the strawberries which 
should have had the stalks taken from them, mix in gradually, pile 
high on a silver or glass dish, and serve at once. A little cochineal 
grated sugar may be put over at the moment of serving. 





JBY ath. 


BREAKFAST. 
WATERCRESS. Disu oF APPLES. 
Hot Rous. GRILLED Caron. 
SALLy LUuNNs. Paté pve Fore Gras. 
LUNCHEON. 
Coup Bacon. SALAD D’HIvVER. 
Pras. Disu oF Fruit. 


Mixcep VEAL (FROM COLLOP). 
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DINNER. 
Ox Tain Sour. GLAZED CaRrnots. 
Loin or Murron (sturFEeD PorTaTOEs. 
AND ROLLED). Mairre pv’ Horen, Beans. 


CURRANT JELLY. CHOCOLATE Swiss Rouz. 


Serape some young earrots all the same size, blaneh them, then put 
them into a stewpan with 1 lump of sugar, 2 ounces of butter, and 
sufficient stock to eover; boil until tender, then add pepper and 
salt to taste, and reduee to a glaze. Care must be taken that the 
earrots do not burn. 


String and eut aeross about 2 Ibs. of small Freneh beans, boil them 
until soft, then drain, and set them in a stewpan with | ounee of 
butter, 1 table-spoonful of mineed parsley, pepper and salt to taste, 
and a squeeze of lemon juiee, stir until thoroughly hot ; then turn 
into a vegetable or entrée dish, and garnish with fried croutons. 


JULY 28th. 
BREAKFAST. 
BUTTERED SCONES. Paté pe Fort GRAS AND 
RADISHES AND CRESS. Ham. 
Brown BREAD. Friep KIDNEYS. 


DisH oF APRICOTS. 


Stamp out some rounds of bread, toast and well butter them, now 
spread over some finely minced ham, and on that some fole gras ; 
dust a little eayenne over, and serve garnished with tufts of water- 
cress. 


LUNCHEON. 
Coup Loin oF MUTTON. STuFFED VEGETABLE MARROW. 
PoTaTOES. GruykRE CHEESE. 
GERMAN SALAD. WATERCRESS. 


Shred some of the white leaves of endive very finely, sprinkle over 
with pepper and salt and 1 table-spoonful of vinegar, and allow it to 
stand about half an hour ; now put | ounce of butter in a pan, with 
4 ounees of ham eut into diee, and fry until erisp; pour this hot 
over the salad; mix quiekly, and heap up on a large sippet of 
toasted bread; garnish with slieed tomato. 
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Cut the top off 1 vegctable marrow, and scoop out carefully all 
the secds; fill with a nicely flavoured veal stuffing; secure the 
ends with tape, and boil until tender; then take it out and pour 
over a good brown sauce. 


DINNER. 
BortED SALMON. BroaD BEANS IN CREAM. 
LOBSTER SAUCE. Friep Potratosrs. 
BRAISED KNUCKLE OF VEAL. APRICOTS EN CAISSE. 





Braise a knuckle of veal about 7 lbs. for two and a half hours, 
then cut it down in thick slices without scparating the bone; now 
betwecn each slice spread a little of the following stuffing :—Mix 
together 2 ounces of bread crumbs, 2 ounces of butter, 1 tcaspoonful 
of minccd parsley, shallot, pcpper and salt to taste, and bind with 
1 egg; then return the meat to the braising-pan, and finish cooking 
for another half-hour; dish up, remove the fat, squecze the juicc of 
half a lcmon in the pan, and pour all over the meat. 


Boil the beans in the ordinary way, then drain and put them into 
a stcwpan with 4 pint of stock, bouquet of savoury herbs, 1 lump 


of sugar, the yolk of 1 egg, pepper and salt to taste, and } pint of 
cream ; lct the beans get quite hot, then serve. 


JUIAY 2oeh. 
BREAKFAST. 
Hot Toast. Frrep PoraTors. 
HONEY 1N THE Comb. GALANTINE OF VEAL. 


Murron RiIssoLES (FROM LOIN). 


LUNCHEON. 


Cotp GALANTINE OF VRAL. 


STEWED RASPBERRIES AND 
Tomato SALAD. 


CURRANTS. 
CUSTARD. 
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DINNER. 
MAYONNAISE oF SALMON. SPINACH. 
CucUMBER. BAKED SWEETBREADS. 
CurriED VEAL. ORANGE SPONGE. 


RIce. 





Lay the sweetbreads in warm water for one hour, then put them 
into boiling stock and simmer for ten minutes; drain, brush over 
with egg and bread crumbs, then bake for three-quarters of an 
hour; put them on hot buttered toast, and send a good brown 
gravy to table with them. 


Put the thin rind of 2 oranges in a stewpan with $ ounce of 
gelatine (this should have been soaked in 4 pint of cold water) and 
3 ounces of castor sugar; stir until dissolved, then strain into a 
basin and add the juice of 2 oranges ; when a little cool put in the 
whites of 3 eggs, and beat to a stiff froth ; heap up high in a glass 
dish, and garnish with ratafias. 


JULY 30th. 
BREAKFAST. 


PoRRIDGE WITH CREAM. WATEROCRESS. 
Brown BREAD. Friep DABs. 
DisH OF CHERRIES. PoacHEep Eacs on TOAsrt. 


LUNCHEON. 


MinceD VEAL. Rick Custarp PuppINa. 
SprnaoH Movutp. 





Take the remains of the spinach and mix thoroughly together 
with 2 chopped boiled Spanish onions, then turn them into a 
stewpan with 2 ounces of butter, 1 table-spoonful of stock, and 
pepper and salt to taste; when quite hot, mix again, and press 
tightly into a buttered basin or mould, heat in the oven for about 
ten minutes, then turn out carefully, and garnish neatly with 
rounds of hard boiled egg. 

Make a rice pudding, bake, and when cold turn out carefully, then 
melt a little apricot jam and pour on; sprinkle a little chopped 
pistachio nuts over, and serve with custard. 
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DINNER. 
PoraGE A LA BoNNE FEMME. PoraTOES. 
SIRLOIN OF BEEF. MERINGUES. 
HorsE RapisH SAvOE. JUBILEE BoNNE BovcHEs. 
CARDOON ARTICHOKES. 
JULY 31st. 

BREAKFAST. 
SaLty LuUNNS. Disa oF PEARS. 
Coup Toast. FrmuuetED Driep Happock. 
RADISHES. Portrep Caurs LIvEr. 

LUNCHEON. 
Fintet oF BEEF (FROM Porato Saab. 

SIRLOIN). GRUYERE CHEESE. 

FrreD POTATOES. WATEROCRESS. 





Mash some boiled potatoes, and mix with it a little hot white 
sauce, and season with pepper and salt; lay this in a border on a 
dish, and heap up in the centre different kinds of vegetables (peas, 
beans, and very small carrots), the more variety the nicer the salad ; 
round the edge put a circle of sliced beetroot and hard boiled eggs 
cut into rings. 


DINNER. 
FRICASSEED SOLES. Bo1LtED ToNGvE. 
VEAL CUTLETS AND PRAS. PINEAPPLE IN MARZIPAN. 
POTATOES. CREAM CHEESE. 


Haur Caur’s Heap. 


AUGUST tst. 
BREAKFAST. 


Disu oF APRICOTS. 
Fish RissoLtes (FROM SOLES). 
Coxtp Tonavuse. 


Hort Rotts. 
Hovis Breap. 
Honry. 


260 The Day-by-Day Cookery Book 


LUNCHEON. 
Hasirep Catr’s Hrap witH Cure Porartokrs. 
New Carnrors. GREENGAGE SPONGE. 





Put a layer of greengages that have been stoned and stewed at the 
bottom of a piedish, and on that some eake crumbs; now take 2 eyes 
and beat them with 4 pint of eream, 2 ounees of eastor sugar, and a 
few drops of vanilla ; pour this on the eake and bake in a rather slow 
oven for one hour, then decorate with the white of 1 egg beaten 


to a stiff froth ; put the dish in the oven for two minutes, then 
serve. 


DINNER. 
WHITING witH CAPER SAUCE. POTATOES. 
Havuncou oF Lamps. Prom Tart. 
Mint Savce. SussEx WHIPS. 


SCARLET RUNNERS. 





Fillet the whiting and tie eaeh pieee in a loose knot; egg and 
bread crumb them, and fry for five minutes; garnish with fried 
parsley and serve with eaper sauee, which is made as follows :—Put 
4 pint of good sauce into a stewpan, with 1 teaspoonful of anehovy 
sauee ; boil up, then add 2 dessert-spoonfuls of ehopped eapers, and 
a dash of eream. 


Head and tail and string the beans, then eut them into as thin 
strips as possible; plunge in boiling salted water, with a very tiny 
pieee of soda, and boil for about fifteen minutes; drain thoroughly, 
and serve very hot. 


AUGUST 2nd. 


BREAKFAST. 
Hort Ro.ts. HuntvER’s BEEF. 
QuaKER Oats WitH CREAM. PotTED TONGUE. 


DisH OF PLUMS. 





Bone about 8 Ibs. of ribs of beef, then lard it and season well with 
powdered herbs, salt, a little sugar, and a pineh of saltpetre ; rub the 
beef with these ingredients each day for a week, then wash and place 
it in a braising-pan with 2 slieed earrots, 1 head of eelery, and a 
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sprig of parsley; add enough strong stock to cover the meat, and 
a few crushed peppercorns ; simmer slowly for four hours, then leave 
in the braising-pan till cold; then trim, glaze, and decorate with 
parsley or chillies. 


LUNCHEON. 


Cotp Haunow oF LAMB. STEWED GREENGAGES. 
Mint Savce. CUSTARD PUDDING. 
Pra AND ToMATO SALAD. 


DINNER. 
MULLIGATAWNY Sour (FROM Roast Dvuok.ines. 
OALFS HEAD). PEAS. 
Mincep Lams witH [RIED POTATOES. 
TOMATOES AND POACHED APPLE SAUCE. 
Eaas. SHRIMP PATTIES. 





Line some patty-pans with puff paste about half an inch thick, 
then bake in a quick oven until brown, and fill with the following 
mixture :—shell and chop 1 pint of shrimps, put them mto a stewpan 
with 1 ounce of flour, 2 ounces of butter, and 4 pint of cream, season 
with cayenne pepper and a few drops of lemon juice ; when on boiling 
pomt, take up and fill the pans, then put a small ld on each, re- 
heat, and serve garnished with small sprigs of parsley. 


AUGUST 3rd. 


BREAKFAST. 
Brown BREAD. DisH oF PEARS. 
HoMINY WITH CREAM. Foie GRAS. 
STRAWBERRY JAM. Friep Bacon AND Eaas. 





Put 6 ounces of butter into a stewpan; when it is melted add 1 Ib. 
of raw bacon, 14 lbs. of calf’s liver (this should be whole), pepper and 
salt to taste, 6 cloves, and 10 crushed peppercorns; simmer very 
slowly for two and a half hours, then let it get cold and pound in a 
mortar ; now rub all through a sieve, and mix with it the liquor ; 
press into fancy Jars or pots, and cover with liquid butter; garnish 
with parsley. 
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LUNCHEON. 
Cotp Hunter’s Brrr. DEVONSHIRE JUNKET. 
CucuMBER SALAD. STEWED PLUMS. 
Orvurs Sauté. 

DINNER. 

CLEAR Sovup. Morton CurnEts witH 
HasHepD DUOKLINGS. TOMATO SAUCE. 
Friep VEGETABLE Marrow. PraoHw FRITTERS. 


EXETER POraTOEs. 





Peel and eut into halves some very small vegetable marrows, take 
out the seeds, and shape into niee pieees about two inehes square; 
boil in salted water until tender without breaking, then drain ; 
sprinkle a little pepper aud salt over, then egg and bread erumbs, 
and fry in boiling fat until brown; serve daintily, garnished with 
parsley. 

Skin, halve, and stone some peaches earefully, then dip them in a 
batter ; plunge in boiling lard for four or five minutes, drain, then 
dish them on a doyley, and strew pounded sugar over. 


AUGUST 4th. 


BREAKFAST. 
QUAKER OATS WITH CREAM. Cop’s Ror CurTLETS. 
Hot anp Coup Toast. GRILLED SHEEP’S KIDNEYS 
CRESs. oN TOAST. 


DisH oF APPLES. 





Put 1 fresh eod’s roe into boiling salted water, and cook for twelve 
minutes, then drain, and eut it into sliees about half an inch thiek, 
trim to a niec shape, then brush over with a little anehovy sauee ; 
now egg and bread erumb them, and fry brown; garnish with water- 
cress and lemon. 


LUNCHEON. 


Rump STEAK PIE. STUFFED CABBAGE. 
Eriep Porators. BortED Pium PuppIne. 





Remove some of the eentre leaves from 2 small cabbages, fill 
with foreemeat; then tic the eabbages round with tape, and put 


The Day-by-Day Cookery Book 263 


them into a stewpan with 2 slices of ham or bacon, 2 sliced 
carrots, onions, and 1 small bunch of savoury herbs; moisten 
with stock, and stew for about one hour, or until the vegetables 
are soft. 


DINNER. 
Frrmp CrourPeED SKATE WITH BoimEpD Bacon. 
CAPER SAUCE. Friep POTATOES. 
BomED Capon. BEANS. 
CREAM SAUCE. RussIaN CREAM. 





For the cream sauce put 2 ounces of butter in a saucepan, dredge 
in 1 teaspoonful of flour, and shake till the butter is melted; then 
add 4 pint of cream, and salt and pepper to taste, stir till the whole 
boils, then let it just simmer for five minutes; add a dash of lemon 
juice, and pour over the capon. 


Line a small cake tin with savoy biscuits, cut in half, and fill with 
the following mixture :—Beat 4 lb. of fresh butter to a cream, then 
add slowly 3 ounces of castor sugar, and 1 table-spoonful of extract 
of coffee (Brandon’s), mix well, then let it remain for twelve hours ; 
turn out carefully. This is a most delicious sweet. 


AUGUST 5th. 


BREAKFAST. 
RuskKs anp MILK. Coup Bacon. 
BUTTERED TEA CAKES. Fruuets oF BEEF on Toast. 


DisH oF STEWED GREENGAGES. 





LUNCHEON. 
LosstER Patties. 
Frrep Bacon (FROM COLD GOOSEBERRIES IN Batter. 
BOILED) WITH GRILLED 


MusHROOMS. 





Line some patty-pans with good pastry, and bake; whilst these are 
cooking mince 2 small lobsters, and lay them in a little thick white 
sauce or thickened cream nicely seasoned ; add a squeeze of lemon 
Juice, and a little minced parsley, let all get quite hot without 
boiling ; then fill the patty-pans, place a lid on top (these- should 
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have been previously cooked), and put back in oven for three minutes ; 
serve daintily on a @’oyley garnished with parsley. 


Mix 1 pint of ripe gooseberries with 1 pint of good batter, add 
3 ounces of castor sugar, beat hghtly after the fruit is added, and 
bake in a brisk oven for three-quarters of an hour. 


DINNER. 
SoRREL Soup. Trencw BEANS WITH 
Capon CREAM. Merurep Butter. 
Roast PIGEONS. CURRANT AND RASPBERRY 
POTATOES. Foou. 





Take all the meat from the remains of the capon, pound it ina 
mortar, season with pepper and salt, add 1 beaten egg, and rub all 
through a sieve; then add 4 gill of cream, and the white of 1 egg, 
and mix; put the mixture into small well buttered moulds, cover 
over with buttered paper, and steam gently for twenty minutes ; turn 
out carefully, and pour over each a little good white sauce. 


Put 1 lb. of ripe currants and the same of raspberries into a 
stewpan with 6 ounces of loaf sugar, and 2 table-spoonfuls of water, 
simmer until soft, then rub through a sieve ; now add 3 pint of well 
sweetened rich custard, pour m a glass dish, and when cold heap 
4 pint of well whipped cream over. 


AUGUST oth. 


BREAKFAST. 
Hot Rotts. DisH oF APRICOTS. 
W ATERORESS. SavouRY OMELETTE. 
Honey. Brer Marrows on TOast. 
LUNCHEON. 
Brrer RISSOLES. RaGout OF PIGEON. 
FRIED POTATOES. BatH PUDDING. 





Chop 1 lb. of lean beef with 2 ounces of bacon, and 2 ounces of 
suct finely, then add 1 minced onion, a little chopped parsley, 
1 beaten egg, salt and pepper to taste, mix, form mto little balls, 
and fry in boiling fat ; garnish with tufts of cauliflower. 
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Put 3 ounces of cake crumbs in a basin, and pour over 4 pint of 
boiling milk which has been sweetened and flavoured with almond 
or vanilla essence, and leave till cold; then mix in 2 ounces of 
finely chopped suct, the same of sultanas and currants, add 
2 well beaten eggs, mix thoroughly, and pour into a well buttered 
mould or basin, cover with oiled paper, and steam for two hours ; 
turn out, and serve cold with custard. A fcw preserved cherries 
put at the bottom of the mould will improve the appearance. 


DINNER. 
FRICASSEED EELS. Buack CuRRANT AND 
Pinta Ducks. WHORTLEBERRY TART. 
PEAS AND CuHiP POTATOES. GRUYERE CHEESE. 
WATERCRESS. 





These ducks by many are considered a very great delicacy. They 
should be cooked in the same way as wild duck, and served with 
lemon, brown bread and butter, and cayenne. 


Take 1 pint of black currants and the same quantity of whortle- 
berries (or bilberry herbs), mix them together and put them in a 
picdish with 4 ounces of castor sugar; cover over with rich flaky 
pastry, and bake in a fairly hot oven for half an hour or until the 
paste is cooked ; then stand the pie on the hot plate for half an hour 
to cook the fruit thoroughly. ‘The whortleberry is a fruit not very 
generally known in London, but will be found very delicious when 
mixed with black currants either in a pudding or tart. 


AUGUST 7th. 


BREAKFAST. 
Mitx Twists. DisH oF PLUMs. 
Hor Toast. BroirtED FLOUNDERS. 
Hovis Brean. FRIED Ham anp ToMATOES. 
MustTarpD AND CRESS. 

LUNCHEON. 
GALANTINE OF VEAL. REMAINS OF Tart. 
MASHED PorTatTogEs. CHEESE. 


ENDIVE AND SHrimp Saap. 
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DINNER. 
TurtTLe Sour. SPINACH. 
Racout or Douox. SNow PotTarTogs. 
Loin oF MUTTON (STUFFED CoFFEE CREAM. 
AND RIBBED). CHEESE SOUFFLEE. 





Mix thoroughly the yolks of 12 eggs, 3 ounces of sugar, 4 pint of 
very strong coffee (just warm), and 4 pint of double cream, then 
strain the mixture and pour into china cases; bake for twenty 
minutes, then allow them to get cold; place on ice if possible; serve 
with ice wafers or sponge fingers. 


AUGUST 8th. 
BREAKFAST. 


Bisovurrs AND MILK. ANOHOVY PASTE. 


CRESS. Coup GALANTINE OF VEAL. 
Diso oF BANANAS. 


LUNCHEON. 


Minoep VEAL (FROM MasHED POTATOES. 
GALANTINE) WITH Oat Cag. 
Stur¥ED TOMATOES. 





Boil 4 ounces of crushed oats in 1 pint of milk for twelve minutes ; 
then add 2 ounces of butter, 4 ounces of sugar, and stir well; then 
mix in the yolks of 3 eggs, a little vanilla essence, and the whites of 
the eggs well whisked; butter a mould and fill with the above 
mixture; steam for half an hour; when cold turn out, and serve 
with stewed fruit. 


DINNER. 
RasBit SOvP. POTATOES. 
FoREQUARTER OF LAMB. Frrmep AUBERGINES. 
Mint SAvce. STRAWBERRY PUDDING. 





Cut 1 rabbit into as small joints as possible, then put it into a 
stewpan with 2 sliced onions, carrots, turnips, a little celery seed, 
pepper and salt to taste, and 2 quarts of water or weak stock ; 
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simmer for two hours; then take all the meat from the back of the 
rabbit and put this on one side; let the rest simmer again for four 
hours, then strain and slightly thicken the stock, add 4 pint of 
cream and the pieces of meat cut into dice (those that were put on 
one side), and serve with minced parsley sprinkled over at the 
moment of serving. 


Cut the aubergines into $-inch slices and boil in salted water for 
five minutes, take up carefully and drain, then fry very slowly in 
butter for quarter of an hour; sprinkle a little pepper and salt over, 
and serve. This delicious vegetable should be more generally known, 
being of a most delightful flavour. 


AUGUST oth. 
BREAKFAST. 


Hot anp Coup Toast. GRILLED KrippERED SALMON. 
Brown BREAD. LAMB CHOPS. 
WATERCRESS. 





Cut some kippered salmon into long thin slices and boil them for 
four minutes ; then sprinkle with cayenne and lemon juice, and serve 
very hot on buttered toast. 


LUNCHEON. 


CoLtp SHOULDER oF Las. ToMATO SALAD. 
Mint Savce. DEVILLED CHEESE ON TOAST. 
Frrep Potaross. 





Butter some square pieces of toast, then spread them with anchovy 
paste, and over that grate some cheese thickly, season with butter, 
cayenne and salt, and bake in a sharp oven for eight minutes. 





DINNER. 
Hor Losster. BEANS AND POTATOES. 
SMALL Bomep Lra or PINEAPPLE SPONGEOAKE. 
Weise Morton. ANoHOVY Toast. 





Pick all the meat from 1 very large lobster or 2 smaller ones, 
pound very smoothly in a mortar, then add 2 ounces of bread crumbs, 
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pepper and salt to taste, + pint of eream, a little cayenne, 2 ouneeg 
of oiled butter, and 2 eggs well beaten 3 mix well, then put the 
mixture into a fireproof dish, eover over with bread erumbs and 


butter, and bake in a fairly hot oven for twenty minutes ; garnish 
with erisp parsley. 


Cut some slices from a stale spongecake and soak them with wine, 
lay them in a silver dish, then pile some pieees of pineapple on top ; 
boil the syrup with 3 ounees of loaf sugar and 1 teaspoonful of 
gelatine, then as it thiekens eover the cake with it. 








AUGUST roth. 


BREAKFAST. 
Rusxks anp Minx. RissoLes From Lamp. 
W ATERORESS. Frirep PoraTors. 


Honey. 


HERRINGS IN VINEGAR. 
Hovis Breap. 





LUNCHEON. 


Mincep Morton (From LEG) STUFFED Ecos. 
with TOMATOES. CrEAM CHEESE. 





Cut some hard boiled eggs in halves; take out the yolks, and 
pound them in a mortar with 2 ounees of butter and 3 of grated 
chapsiger eheese ; season with pepper and salt, and fill the whites ; 
arrahge on a dish with lettuce. 


DINNER. 
PUREE OF TURNIPS. VEGETABLE Marrow. 
PicgEON CUTLETS. Straw Porarors. 
CuRRIED MurTrTon. I RICANDEAU OF PRAWNS. 





Cut 4 pigeons into halves, then put them into a stewpan with just 
suffieient stoek to eover, pepper and salt to taste, 2 onions, and 
2 ounees of ham, then simmer for two hours; remove all the meat, 
and pound it with a few bread crumbs, season to taste, add $ wine- 
glassful of eream, bind with 1 egg, and shape into eutlets; egg and 
bread erumb them, and fry in boiling fat till brown; dish up neatly, 
and fill the eentre of the dish with fried tomatoes. 


The Day-by-Day Cookery Book 269 


AUGUST 11th. 
BREAKFAST. 


DisoH oF APRICOTS. FrieD KIDNEYS AND Potato 
HonEY IN THE COMB. CHIPS. 
Boitep Kaas. 


LUNCHEON. 


BatH CHAP. CHERRY TARTLETS. 
FRENCH SALAD. 





Pull 1 lettuce and cndive to pieces, and put it into a salad bowl 
with 3 sliced tomatoes and a few dandelion leaves; add a little 
chopped parsley, mint, and thyme, then pour ovcr a dressing and a 
little chopped onion ; garnish with hard boiled egg and bectroot. 


Boil # pint of milk with 3 ounces of castor sugar and 1 strip of 
lemon peel; strain, add 14 ounccs of ground rice, and boil slowly for 
ten minutes; then turn into a basin, add 2 beatcn eggs, 1 ouncc of 
butter, and 6 chopped cherries; line some patty-pans with paste, fill 
with the custard, and bake for twenty minutes in a fairly hot oven. 


DINNER. 
F'RICASSEED SKATE. SPINACH. 
Racovut or Rapssrr. POTATOES. 
Bakep SWEETBREADS. CHocoLATE ffcuarrs. 





Cut 3 lbs. of skatc in neat pieces, lay them in a stewpan with just 
sufficient fish stock, with a few herbs; pepper and salt, let the whole 
simmer for quarter of an hour, then arrange the fish neatly on a 
dish ; take out the herbs, thicken the stock, add a dash of cream, 
pour over the fish, and serve. 


Cut 1 rabbit into joints, and fry them in a pan with } Ib. of bacon 
cut into small pieces; when brown add 1 pint of thickened brown 
gravy nicely flavoured with onion and carrot ; simmer gently for one 
hour, and serve with small sippets cut into a fanciful shape. 
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AUGUST 12th. 


BREAKFAST. 
OATMEAL PoRRIDGE WITH MARMALADE. 
CREAM. Coutp Batu Cnap. 
DisH or PEAOHES. Scotcnu Eaags. 
LUNCHEON. 
STEAK AND Kipnry Pris. MarRMALADE PUDDING. 


MasHED POTATOES. 





Put 4 lb. of bread crumbs into a basin with 2 ounces of suet, 
2 ounces of citron, the juice and peel of 1 lemon, 1 beaten egg, and 
3 table-spoonfuls of marmalade; mix well, then grease a basin, turn 
in the mixture, cover with buttered paper, and steam for two hours. 


DINNER. 
FresH Happock (STUFFED AND FRENCH BEANS. 
BAKED). CrEAM PATTIES. 
SHOULDER OF Lams. GRUYERE CHEESE. 
Mint SAvce. RADISHES. 


PoTATOEs. 





Line some patty-pans with rich pastry, and bake in a fairly hot 
oven until brown; then put in a little strawberry jam, and when 
cold fill with whipped cream; arrange artistically on a dish, and 
decorate with maidenhair fern. 


AUGUST 13th. 


BREAKFAST. 
Brown BReEapD. FILLETED PLAICE. 
Honey. Eecs aND Bacon. 
RADISHES. 

LUNCHEON. 
Coutp SHOULDER oF Lamps. PEA AND Potato SALAD. 


Mint SAvcp. RHUBARB PUDDING. 
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DINNER. 
SaLMON CUTLETS. STUFFED TOMATOES. 
CucUMBER. Snow PotvatTogEs. 
FRICASSEE OF CHICKEN. Apricot FRITTERS. 


Mincep Lamp. 





Cut 1 chicken into neat joints, leaving out the neck and backbone, 
which will do for making the gravy; then put these joints into a 
stewpan with 1 onion, 1 head of celery, 1 turnip, and } pint of 
water, pepper and salt to taste; simmer for half an hour, then strain ; 
thicken the gravy; put the joints of chicken back to the stewpan ; 
add 4 pint of cream, and serve; garnish with fried crofitons and 
tufts of cauliflower. 


Take the stones from some large apricots without breaking the 
fruit, then dip in rich batter; fry in boiling lard for about four 
minutes; sift sugar over, and arrange neatly on a dish; a little 
cream added to the batter will be found a great improvement. 


AUGUST 14th. 


BREAKFAST. 
Hominy. Cotp Pressep BEEF. 
HOneEY. GRILLED MACKEREL. 
WaATERCRESS. 

LUNCHEON. 
DEVILLED Eccs. CoRNFLOUR BLANOMANGE 
Cotp Pressep BEEF. WITH JAM. 


Tomato SALAD. 





Fry 8 eggs for two minutes, then trim and arrange in a hot 
dish, and pour over the following sauce :—Melt 2 ounces of butter in 
a saucepan, add a little salt, cayenne, and 2 table-spoonfuls of cream ; 
let this boil, then add 1 spoonful of made mustard and 1 well 
beaten egg, stir till thick; then add 2 ounces of minced ham (or 
bacon from the remains of the Bath chap), pour over the eggs, and 
serve at once. 
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DINNER. 
MovLuLicaTAwNy Souvup. MasHep Turnies. 
Loin or VEAL. RASPBERRY SPONGE. 


Cuip Poratoxrs. 





Dissolve 1 ounce of gelatine in 4 pint of water, then strain ; 
now beat | pint of cream with 4 ounces of castor sugar and the 
grated rind of half a lemon; # lb. raspberry jam in } pint of 
milk ; mix all well together, and continue whisking until stiff ; heap 
up high on a silver dish, and garnish with white flowers. 


AUGUST 15th. 


BREAKFAST. 
Disu oF PEARS. KIPPERED HERRINGS. 
Hor Toast. Lamp’s SwEETBREADS. 
MustTARD AND CRESS. 

LUNCHEON. 
Haricot Mutton. Custard Puppia. 
BRUSSELS SPROUTS. CHEESE. 





Cut 4 lbs. of best end of neck of mutton into thin chops, and 
fry for three or four minutes; then lay them in a stewpan just 
covered with water or weak stock; add I table-spoonful of relish, 
and pepper and salt to taste; whilst these are stewing cut some 
carrots and turnips into dice, and 2 onions into slices, and fry 
in the fat the cutlets were cooked in; when brown add them to 
the meat, and simmer until they are soft; thicken the gravy, 
add a little colouring, and serve. 


DINNER. 
BucKINGHAM Soup. BREAD SAUCE. 
MiIncep VEAL WITH POAOHED Fanoy Tarts. 
Eaas AND SPINACH. WATERORESS. 
GROUSE. CAMEMBERT CHEESE. 


Cue PoTatToss. 





Put } lb. of pearl barley (it should be soaked all night in a little 
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milk) in 3 pints of veal stock with 2 sliced onions and turnips, and 
let them all stew together for about two hours, then rub through a 
sieve ; add 4 pint of cream, a little eaycnnc, and pepper and salt to 
taste ; serve with erofitons. 


The game season will be hailed with delight by the housewife ; 
and grouse, whieh is the first to eome to us, will always find a 
weleome place at the table. They should be hung, if possible, a few 
days, and trussed the same way as fowl; put them into a fairly hot 
oven, and bastc frequently with butter; just beforc they are done 
(whieh will be in about three-quarters of an hour), put a picce of 
toast in the pan and let the gravy soak in; now lay the toast on a hot 
dish, put the birds on and surround them in fried bread crumbs; send 
eayenne, eut lemon, brown gravy, and bread sauce to table with them. 


Cut some squares of pastry and turn the corners to centre, press 
down lightly, and bake ; when cold deeorate with two different coloured 
jams, and plaee a small heap of whipped eream on top. 


AUGUST 16th. 


BREAKFAST. 
BuTTERED SCONES. DanisH Eaas. 
RaDISHES. SARDINES. 


DisH oF GREENGAGES. 


LUNCHEON. 


DEVILLED SARDINES. PorTaATOES. 
GIBLET PIE. BLACKBERRY PupDDING. 





Make a suet crust, butter and line a pudding basin, fill with 
blackberries, mix in 2 ounces of castor sugar, cover with paste, tie 
over a pudding cloth, and boil for three hours. 


DINNER. 
POTAGE DE CoNCOMBRE. PorTaTorEs. 
Lea or Lamp. Crystau Pauacs Puppinas. 
PEAS. GROUSE SALAD. 


Mint Savce. 





Peel and eut 2 cucumbers into pieces, then put them into a 
sy 
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stewpan with 2 quarts of white stock, 2 sliced onions, a little celery 
seed, 2 turnips, 1 sprig of parsley, and pepper and salt to taste; 
stew until soft, then rub through a sieve; thicken the soup, then 
add the yolk of 1 egg beaten up with 2 table-spoonfuls of cream ; 
turn into a tureen, and add some thin slices of cucumber which 
have been previously boiled; serve with croitons. 


Take all the meat from the remains of the grouse, and cut it into 
neat shreds ; put some pulled lettuce in a bowl, and add pepper, salt, 
oil, and vinegar to taste ; mix well, then put in the grouse, and mix 
again; decorate with chilies and the hard boiled yolk of 1 egg 
rubbed through a sieve. 


AUGUST 17th. 
BREAKFAST. 


Hot Toast. BLOATERS. 


Brown BREAD. Goose Liver Toast. 
MARMALADE. 





Boil the livers of 4 geese for ten minutes in a little good stock, 
then chop them up finely, and mix them to a paste with a little salt 
butter; add 4 pint of cream, a little pepper, 1 table-spoonful of 
anchovy sauce, the beaten yolk of 1 egg, and a pinch of cayenne ; 
stir till thick, then spread on crodtons, and garnish with hard boiled 


egg. 
LUNCHEON. 


Cotp LAMB. MasHED PotTaATOES. 
Mint SAvce. PETERBOROUGH PUDDING. 
PEA AND PoTATO SALAD. 





Make a batter with } 1b. of flour, } pint of milk, 2 eggs, and 
2, table-spoonfuls of castor sugar ; beat all thoroughly, then add 4 lb. 
of cherries and raspberries and 2 ounces of butter broken into small] 
pieces, and beat again; butter a basin, fill with the mixture, and 
steam for one hour. 
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DINNER. 


BaKED SALMON. Cure POTATOES. 

aA 
LAMB RISSOLES WITH PEAS. CaKkE CrotrTE WiItH CREAM. 
MusHROOMS AND KIDNEYS. 





Mix together 1 table-spoonful of butter, 1 teaspoonful of niunced 
parsley, same of shallot and chopped capers, pepper and salt to 
taste; now dip a large slice of salmon in this mixture, and lay 
it in a fireproof baking-dish ; bake in a fairly hot oven for twenty 
minutes or longer according to the size; serve in the dish the fish 
was cooked in. 

Split the kidneys, egg and bread crumb them, and fry gently in 
butter for quarter of an hour; put these on one side, and fry some 
mushrooms (the same size, if possible) in the pan that the kidneys 
were cooked in; add pepper and salt to taste, and lay the mush- 
rooms on a hot dish; place on each one half a kidney, and 
serve garnished with shaw potatoes. 


AUGUST 18th. 
BREAKFAST. 


Rusks AND MILK. SALMON RISSOLES. 
Brown BreEap. Eacs on CRUMPETS. 
DisH oF PLUMS. 


LUNCHEON. 


CoLp GALANTINE OF VEAL. CHERRY AND CURRANT 
ToMATO AND APPLE SALAD. PUDDING. 





Peel and slice 2 large tomatoes, and lay them in a dish; eut 
up I large apple (peeled and cored); add this to the tomatoes, 
and mix lightly ; season with pepper and salt, oil and vinegar, or 
mayonnaise, and scatter a little finely minced parsley and onion 
over at the moment of serving. 
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DINNER. 
DrviItLED WHITEBAIT. BreaD SAUCE. 
Brown Breap anp Burter. STUFFED MARrnrows. 
Cur Lemon. FRIED POTATOES. 
Roast Fow 1s. Saco PuppINna. 
Boitep ToNGUE. CREAM SAUCE. 


Peel 1 vegetable marrow, boil it in salted water for twenty minutes, 
then cut it into 2-ineh lengths, and remove the secds; drain and 
arrange upright on a china baking-dish, and fill with a little minced 
galantine of veal nicely flavoured and mixcd with 1 table-spoonful of 
cream; scatter a few bread crumbs and a little oiled butter over, 
and bake for quarter of an hour in a moderate oven; serve with 
white sauce. 


Boil 1 ounce of sago in 3 pint of milk for twenty minutes, add 
2 ounces of castor sugar, a few drops of vanilla, and the yolks 
of 2 eges ; whip the whites, and add these lightly into the mixture ; 
butter a pudding-basin, ornament the sides with strips of candied 
peel and split raisins, then pour in the sago, &c.; tie over a buttered 
paper, and steam for one hour; serve with cream sauce. 


AUGUST 1oth. 


BREAKFAST. 
Hort anp Coxtp Toast. SMOKED SARDINES. 
DisH oF APRICOTS. Frigep Ham anv EGGs. 


MusTARD AND CRESS. 


LUNCHEON. 
StraK AND KipNry PIE CucuMBER SALAD. 
(COLD). CHEESE SOUFFLEE. 
DINNER. 
Tomato Soup. BroaD BEANS. 
FRICASSEED FowL.s. Snow Potatoes. 
Toncur RECHAUFFEE. CARAMEL PUDDING. 


Cut some slices from the cold tonguc, and warm them gently 
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through in a rieh brown gravy, highly seasoned ; dish up ina border 
of spinach, and garnish with slices of hard boiled eggs eut into 
faneiful shapes. 








AUGUST 20th. 


BREAKFAST. 
Cotp Toast. Potrep LosstTER. 
Brown BREAD. SAVOURY OMELETTE. 


RADISHES. 


Take all the meat from 1 lobster (hen) and pound it in a mortar 
with the eoral and spawn until smooth ; add a little eayenne pepper, 
2 boned anehovies, } pint of pieked shrimps, and 4 ounces of butter ; 
when quite smooth press into ehina pots, and eover with oiled butter. 


LUNCHEON. 


BakKEpD STUFFED Cop’s HEap. MACARONI PUDDING. 7 
MasHED POTATOES. 





Press about 1 lb. of veal stuffing into the head, then put it into a 
baking-tin ; spread over a little ehopped parsley, pepper and salt, 
and the juiee of half a lemon; pour in 4 pint of stoek, a dash of 
mushroom ketehup, and 2 ounees of butter ; bake for fifteen minutes, 
basting the fish well, then sprinkle over some erumbs ; mix a little 
anchovy sauee in the gravy, which should be slightly thickened, aud 
pour round the fish ; garnish with cut lemon and horse radish. 


DINNER. 
PigEON PUREE. PoraToEs A LA MAaiItTRE 
CoLLorps OF VEAL AND p’ HotTe.. 
CHICKEN. MERINGUES. 
Mutton CUTLETS AND PEAS. CrEAM CHEESE. 





Cut 3 pigeons into the smallest joints, and put them into a pan 
with 3 pints of stock, 2 onions, carrot, turnip, and head of celery, 
4 Ib. of ham, pepper and salt to taste, and simmer for two hours, 
then take the meat off the breast and put this on one side; let the 
bones, &c., stew again for another hour, then strain; cut the meat 
that was taken from the breast into very small shreds, and return 
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it to the stock (which should be slightly thickened and coloured) ; 
add a dash of cream and a squeeze of lemon juice; serve. 


Slice some potatoes, boil in salted water with a sprig of mint five 
minutes, then drain and return them to the pan with 2 ounces of 
butter, a little minced parsley, and a squeeze of lemon juice ; toss 
about gently for a few minutes, and serve. 


Take 1 lb. each of cooked veal (from the galantine) and the same 
quantity of ehicken, and cut the meat into 4-inch squares; now 
make some nice white sauce, slip in the collops, and simmer for ten 
minutes ; season with pepper and salt, then take the pan off the fire 
and stir in the yolks of 2 eggs; serve garnished with little heaps of 
fried bacon cut in small squares and slices of cut lemon. 


AUGUST 21st. 


BREAKFAST. 
SALLY LUNNS. PotTteD SHRIMPS. 
DisH OF PEARS. GRILLED HAM WITH 
Hovis BRreEaD. PoacHEp Eascs. 

LUNCHEON. 
STEAK PIE. GORGONZOLA CHEESE. 
EXxeteER POTATOES. W ATERCRESS. 
Swiss SANDWICHES. 

DINNER. 

BortepD BRILL. POTATOES. 
SuHrimp SAvce. BAKED SWEETBREADS. 
GREEN GOSLING. FRUIT IN JELLY. 


CAULIFLOWER. 





Put 1 Ib. of castor sugar, 3 whipped whites of eggs, the juice of 
1 lemon, 1 pint of water, and 2 ounces of gelatine into a stewpan 
until it boils; then pass through a cloth, and add 4 bottle of light 
wine; line a mould with pieces of glacé eherries, apricots, plums, 
then pour in the gelatine, «c., a little at a time, add more frut, 
and so on, until the mould is full (the last layer should be jelly) ; 
place on ice, then turn out and decorate with maidenhair fern. 
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AUGUST 22nd. 


BREAKFAST. 
Hor anp Coup Toast. FRIED SOLES. 
HoneEY. RECHAUFFEE OF SWEES- 
CRESS. BREADS. 


Diso oF APPLES. 





Take the remains of the baked sweetbreads with 1 spoonful or 2 
of the gravy that was left, mince finely, then pound in a mortar 
until smooth, make warm, then spread the mixture on rounds of hot 
buttered toast; put 1 poached egg on top and serve ; garnish with 
cress. 





LUNCHEON. 


BEEF PALATES wWItH WHITE Friep POTATOES. 
SAUOE. Compote OF PLUMS. 





Stew very gently in stock 4 ox palates for four and a half hours, 
then cut them into square pieces, and cover with sauce which 1s 
made thus :—Put 1 pint of white stock into a stewpan with 1 bunch 
of savoury herbs, 6 small onions, pepper and salt to taste ; stew for 
half an hour, thicken the stock, give one boil up, and it is ready ; 
garnish with forcemeat balls. 


DINNER. 
MAYONNAISE OF LOBSTER SPINACH (FRENCH FASHION). 
(COLD). PotTaTOEs. 
SHOULDER OF LAMB. Swiss Rout. 


Mint SAUCE. 





Take the meat as carefully as possible from some lobsters, lay a 
nice serving piece in a china fluted plate, dust a little cayenne over, 
and cover with mayonnaise ; garnish with chilies and cut cucumber. 


Put 4 Ibs. of spinach into a stewpan with 1 teaspoonful of salt 
and 1 lump of sugar, let it cook slowly until quite soft, then drain 
and chop finely ; rub it through a sieve, put it back mto the stew- 
pan, add 4 ounces of butter, and 1 wine-glassful of cream; when 
quite hot stir in quickly the yolks (beaten) of 2 eggs, and 1 tea- 
spoonful of minced onion; then pile up high in a dish, and garnish 
with tufts of boiled cauliflower and hard boiled egg. 


280 Phe Day-by-Day Cookery Book 


AUGUST 23rd. 


BREAKFAST. 
SaLuy Lunns. LAMB RiIsSSOLES. 
Hovis Breap. Frirp Baoon ann Eqaas. 
MaARrMALADB. 

LUNCHEON. 
Cotp Pressep BEer. Prune Roty-Pory 
Tomato SAwaD. PuDDING. 


Stew some prunes until soft in } pint of water, 2 ounces of sugar, 
a strip of lemon peel, and 1 glass of port or madeira wine; then 
remove the stones; roll out some short crust, spread with the 
mixture, roll round and boil like a roly-poly jam pudding; serve 
cream with the pudding and cream sauce. 


DINNER. 
CLEAR Soup. Horse RapisH Sauce. 
CaLvEs’ BRAINS. Cure POorTAToEs. 
MusHroom Savor. Frrep AUBERGINES. 
Riss oF BEEF (BONED AND Pear FRITTERS. 


ROLLED). 





Wash 2 sets of brains, then simmer slowly in stock for half an 
hour with 1 onion; drain, and cut into ncat pieces; make some bread 
crottcs hot, put the picces of brain on and kecp warm, thicken and 
boil up the sauce they were cooked in, add 6 chopped mushrooms, 
1 table-spoonful of Harvey sauce, and pepper and salt to taste, and 
let it reduce; pour it over the brains, and serve at once; garnish 
with crisp parsley. 

Pcel and cut some ripe pears into halves, take out the cores, 
and dip them into rich batter in which a little cream has bcen 
added, fry in boiling fat for three or four minutes, then drain ; 
arrange neatly on a dish, sift castor sugar, and garnish with 
geraniums. 
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AUGUST 24th. 


BREAKFAST. 
SaLtLy LunNwns. Coup PrEssED BEEF. 
Hor Toast. Friep PLAIce. 
RADISHES. 

LUNCHEON. 
VraLu AND Ham PIE. RaIsin CHEESE. 
PEAS. 





Stone 1 Ib. of raisins, then stew them with 4 lb. of loaf sugar, a 
small piece of lemon peel, and 6 cloves for one hour ; when eool pour 
into a glass dish or any faney pot. 


DINNER. 
FRICASSEED HapDpock. Mvutrtron CurLeTs AND 
Roast LEVERET. TomaTO SAUCE. 
JELLY SAUCE. CHEESE FRITTERS. 


Curie PoratTosrs. 





Split a fresh haddock open, bone it, and season the inside with 
pepper and salt and the juice of 1 lemon, put it in a fireproof baking- 
dish with a few small lumps of butter on top, then eover with a greased 
paper ; bake in a moderate oven for twenty minutes, lay it on a dish, 
thicken the liquor that flowed from it, then stir in 1 table-spoonful 
of essence of anehovy, and pour over the dish; garnish with little 
heaps of picked shrimps and ehopped hard boiled white of egg 


Bring + pint of water and 1 ounce of butter to the boil in a small 
saucepan, then dredge in slowly 3 ounces of flour; stir and cook 
until the mixture leaves the sides of the saucepan; then add (off 
the fire) 2 eggs, 2 ounces of grated cheese, and a little salt and 
cayenne ; mix well, then drop 1 dessert-spoonful of the mixture into 
boiling fat, and fry for about eight minutes; drain, sprinkle with 
parmesan, and serve quickly. 
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AUGUST 25th. 


BREAKFAST. 

Mi.tk Twists. CuRRIED KEDGEREE. 
AM. GRILLED WHITING. 

DisH oF PEARS. 

LUNCHEON. 
Raagout or LEVERE?. CAULIFLOWER. 
MasHED PoraTors. BakED Rice Puppina. 

DINNER. 

LetrucE PUREE. BLACKBERRY AND APPLE 
SHOULDER OF VEAL. . Tarr. 
STUFFED TOMATOES. CUSTARDS. 


Batu CuHap. 





Put 3 or 4 lettuces into 1 quart of weak stock with 2 onions, 
carrots, and 2 ounces of lean bacon cut small, boil for one hour, then 
rub all through a sieve; now thicken with a little flour and butter, 
season to taste with pepper and salt, add 1 teaspoonful of Liebig’s 
extract, stir well, and serve with small bread crotttons. 


AUGUST 26th. 


BREAKFAST. 
Hot anp Coup Toast. Coup Batu CuHap. 
Honey. Friep Dass. 
DisH oF APPLES. 
LUNCHEON. 
Coup VEAL. CREAM CHEESE. 
Potato SALAD. CRESS. 
Damson PunppDING. 
DINNER. 
Friep CRIMPED SKATE. FIuLET OF BEEF WITH 
Stock SAUCE. OLIVES. 
Mincep VEAL AND PEAS. BAKED APRICOT PUDDING. 





Put 4 pint of port wine, the same of walnut ketchup, 4 pint of 


all 
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mushroom ketchup, 6 chopped anchovies, the same of shallots, and 
garlic, 2 table-spoonfuls of soy, and a soupgon of cayenne ito a small] 
saucepan ; simmer for fifteen minutes, then strain. This is a very 


delicious fish sauce. 








AUGUST 27th. 
BREAKFAST. 


QUAKER Oars. SpLir BLOATERS. 
BurrereD TOAstT. KIDNEY OMELETTE. 
QuINcE MARMALADE. 


* LUNCHEON. 
Fish RissoLes (FROM MasHep POTATOES. 
SKATE). CuraTe’s PUDDING. 
DINNER. 
CarRRoT Soup. Snow PotratTosrs. 
Roast Lea oF MutTTON. RaTAFIA PUDDING. 
BROCCOLI. CHEESE FRITTERS. 





Butter and decorate a mould with citron and dried cherries, then 
put 4 ounces of ratafias into a basin and mix in 3 ounces of ground 
almonds, pour over 3 pint of cream (hot), and mix well ; let it cool ; 
in another basin mix 2 ounces of butter, with 2 ounces of castor 
sugar, then stir in the yolks of 3 eggs; beat well, then add 14 ounces 
of cornflour, 1 glassful of maraschino, and the mixture of cream, &c.; add 
the whites (well whisked) of the eggs, fill up the mould about three- 
parts full, spread a layer of strawberry jam over, then fill the basin, 
and steam for one and a half hours; turn out carefully, pour round 
some hot strawberry jam, and serve. 


Pound together in a mortar 1 ounce of finely minced cooked ham 
or lean bacon, 3 ounces of grated parmesan cheese, 1 ounce of bread 
crumbs, 2 ounces of butter, and the beaten yolk of 1 egg; when 
quite smooth divide into balls, and plunge into boiling fat for three 
minutes ; serve at once. 
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AUGUST 28th. 





BREAKFAST. 
Burrerep Sconzs. MARMALADE. 
DisH or Pius. SAVOURY OMELETTE. 
WéATERORESS. FinuteEtED Drizep Happockx. 
LUNCHEON. 
Mincep Morton. Curie PotaTogs. 
Friep ToMATOES. RASPBERRY PUDDING. 





Put 4 ounces of creamed butter in a basin with the same quantity 
of castor sugar, then add one by one 3 ounces or 4 ounces of cake 
crumbs ; beat well, then shake a few crumbs at the bottom of a well 
buttered mould, put in a layer of the mixture, then a layer of rasp- 
berry Jam, and so on till the mould is full; bake in a moderate oven 
for one hour, then turn out carefully, and serve with hot straincd 
raspberry juice. 


DINNER. 
BortEp SALMON. FrencH BEANS. 
PARSLEY SAUCE. PorTatTorEs. 
Curriep Murron (FROM LEG). DEVILLED STEAKS. 
RIce. PALMERSTON JELLY. 





Cut some round steaks from the rump about two-thirds of an 
inch thick, trim neatly, sprinkle a little cayenne pepper and salt 
over, then grill over a clcar fire six minutes; arrange the meat 
in a circle on a dish, fill up the centre with tufts of cauliflower, 
and cover the steaks with the following sauce:—Put 1 ounce of 
butter in a small stewpan with 1 table-spoonful of French mustard 
and 1 tcaspoonful of minced parsley ; stir till quite hot. 


Take 1 quart of lemon jelly, colour one-half with cochincal and let 
the other remain its original colour; whisk each portion till thick 
and frothy, then fill a jelly mould with alternate layers of the two 
colours ; turn out carefully, and serve with cream. 
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AUGUST 2ogth. 


BREAKFAST. 
Hor ROo.ts. Disuw oF APRICOTS. 
Cotp Toast. CERVEILLES D’AGNEAU. 
JAX SARDINES AND TOMATOES. 
LUNCHEON. 
Cotp Fowri with Mayon- PEA AND Potato SALAD. 
NAISE. Damson Tarr. 
DINNER. 
PotaGe Bisque. Curie PortTators. 
Hatr Caurs Heap. MasHep TURNIPS. 
GROUSE. BaKED ALMOND PuDDING. 


BREAD SAUCE. 





Put 1 lb. of crayfish into a stewpan with 3 pints of fish stock, 
2 onions, carrots, bunch of parsley, and pepper and salt to taste ; 
simmer for one hour, then strain, thicken with flour and butter, 
add 1 teacupful of cream, 1 teaspoonful of anchovy sauce, and 
serve. The meat from 1 dozen of the tails can be chopped finely 
and added when the soup is in the tureen. Garnish with 
crottons. 


Pound 8 ounces of blanched almonds with 1 tablespoonful of 
cream, 3 ounces of grated spongecake, and 2 ounces of castor 
sugar; mix well, then add the yolks of 2 eggs, 2 ounces of oiled 
butter, and a little more cream; beat, then pour into a buttered 
dish, and bake for half an hour; when cooked scatter a thick 
layer of desiccated cocoanut over. 


AUGUST 30th. 


BREAKFAST. 
Hor Toast. Paté DE For Gras. 
SaLLy LuNNS. VEAL AND MusHROoOMS. 


RADISHES. 





Cut 1 lb. of veal cutlets in pieces about 2 inches square, and 
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sprinkle with minced parsley, then dip in beaten epps and 
finely chopped mushrooms, and fry slowly for ten minutes ; serve 
piled up high on a dish, and covered with brown gravy; garnish 
with little rolls of bacon. 


LUNCHEON. 


HasHED Caurs Heap. CREAM CHEESE. 
HED POTATOES. RADISHES. 
VERMICELLI PupDDING. 


ne 


DINNER. 
Mock Turtite Sovp. VEGETABLE Marrow. 
RaGgovut oF GROUSE. DEVILLED KIDNEYs. 
FRIED POTATOES. Martow Puppina. 





Spht 8 kidneys, and put a little melted butter in the hollow 
of each; now mix 1 teaspoonful of made mustard with 1 table 
spoonful of minced parsley, and a little pepper and salt; spread 
the mixture over the kidneys, then a layer of bread crumbs, and 
bake in a moderate oven for fifteen minutes; baste with a little 
butter during the process of cooking; dish up on round croitons, 
and garnish with parsley. 

Put 8 ounces of cake crumbs in a basin with 7 ounces of 
chopped suet, same of castor sugar, 1 wine-glassful of brandy, 
and 4 well beaten eges; mix well; add 3 more eggs, 1 wine 
glassful of cream, and beat again; butter a mould, strew a few 
cake crumbs over, and cover the bottom with macaroons; next 
put in a layer of the mixture, then a layer of sliced spongecake, 
and so on till the mould is full (the mixture should be last of all) ; 
bake in a moderate oven for one hour, turn out, and serve with 
the following sauce:—Put 3 table-spoonfuls of raspberry syrup 
in a stewpan with 2 glasses of sherry; make quite hot, and it is 


ready. 


AUGUST 31st. 


BREAKFAST. 
PoRRIDGE WITH CREAM. W ATERCRESS. 
APRICOT JAM. Brain RISSOLES. 


DisH oF APPLES. StuFFED MusHROOMES 
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LUNCHEON. 


CoLtp PRESSED BEEF. ComMPoOTE OF PLUMS. 
Forr Gras on TOAST. 


DINNER. 
BAKED CARP. SPINACH. 
Roast TurKEy Povu.t. APRICOT CREAMS. 
Bomep Ham. CHEESE SOUFFLEE. 





Stuff the fish with a good forcemeat, then cover with egg 
and bread crumbs, and lay it in a baking-dish; add 4 lb. of 
butter in small pieces, 4 pint of good stock, a squeeze of lemon 
juice, 4 pint of port, pepper and salt to taste, a little cayenne, 
and 4 pounded anchovies; bake in a moderate oven for one hour, 
or a little longer if the fish is very large; then thicken and strain 
the gravy and pour over; garnish with cut lemon. 


Put a round of madeira cake about 4 inch thick at the bottom 
of a custard glass, then 1 teaspoonful of apricot jam; beat up 
1 pint of cream until thick in a basin with 2 table-spoonfuls. of 
castor sugar and the same quantity of brandy or vanilla; mix 
carefully, and fill the glasses; put chopped pistachio on the top 
of each. 


SEPTEMBER st. 
. BREAKFAST. 


HoMINY. GRILLED Lrecs or TURKEY. 
Honey. CoLp PreEssEpD BEEF. 
Disuo oF PEArRs. 





The legs of the turkey can be sawn into 3 joints, making 6 in 
all; rub a little made mustard, pepper, salt, and cayenne all over, 
and grill over a clear fire for ten minutes; lay them on a very 
hot dish, sprinke a little minced parsley over, and serve very hot. 


LUNCHEON. 


CoLtp Ham. CurRRIED TOAST. 
MasHED POTATOES. BoscoMBgs Puppina. 





Pour 4 pint of milk over } lb. of bread crumbs and 2 ounces 
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of ground almonds; then add 3 ounces of the small stoneless 
raisins, the same of sugar, 1 ounce of flour, and 2 well beaten 
eggs; mix thoroughly, pour into a buttered mould, cover with 
buttered paper, and steam for one hour. 


DINNER. 
CHEESE Sour. SPINACH. 
CurLETS AU CHAMPIGNON. POTATOES. 
Loin or Pork. GREENGAGE TART. 


APPLE SAUCE. 





Put 1 quart of good brown stock into a stewpan with | onion 
that has been slced and fried in butter; add pepper and salt to 
taste, and 2 table-spoonfuls of grated cheese; give one boil, and 
serve with small crottons. 


Trim neatly about 4 lbs. of neck of mutton into cutlets, then 
dip them in egg and bread crumbs and a mixture of minced 
mushrooms, parsley, and bread crumbs; season to taste, and fry 
for five minutes in hot fat; serve in a border of mashed potatoes 
or peas. 


SEPTEMBER 2nd. 


BREAKFAST. 
PoRRIDGE. Cotp Toast. 
CRESS. Disu oF Coup Ham. 
JAM. STEWED KIDNEYS. 
LUNCHEON. 
Rassit Pre. Grounp Rice PuppDING. 
MasHED PoraTOES. ComMPOTE OF PLUMS. 


TURNIPS. 





Cut 1 rabbit into neat joints, and lay it in a piedish; season 
highly with pepper, salt, and minced onions; then scatter some 
finely chopped ham over and a layer of bread crumbs; now fill 
the dish with good gravy, cover over with paste, ornament the 
top prettily, and bake in a fairly hot oven for three-quarters of 
an hour; then let the pie remain on the hot plate for one hour 
to cook the meat. 
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DINNER. 
Bakep MovuiuEt warH ToMmMATOES. PEAS. 
RISSOLES. POTATOES. 
VEAL CUTLETS. SPONGEOAKES AND CREAM. 





Lay 4 dozen mullet in a fireproof baking-dish, scatter over 
some parsley (minced), 2 ounces of butter and pepper, and salt 
to taste; cook in the oven for half an hour; pour over some hot 
tomato sauce, and serve in the dish they were cooked in. 


Take about 4 lb. of any cold meat that remains in the larder, 
a little ham, scrap of pork and rabbit (the more variety the better 
the mince will be), chop very finely, season to taste, and add 
1 gill of cream, 2 teaspoonfuls of minced parsley, and a suspicion 
of onion; shape into rissoles, and fry a golden brown; garnish 
with crisp parsley. 


SEPTEMBER 3rd. 


BREAKFAST. 
Hor Toast. Pottrep Ham. 
BUTTERED SCONES. Fisa RIsSsoLes (FROM 
DisH oF APPLES. MULLET). 
MARMALADE. 

LUNCHEON. 
CURRIED PorK. APPLE PuDDING. 
RIcE. CHEESE. 
POTATOES. 

DINNER. 

GREEN Pea Sovp. BRUSSELS SPROUTS. 
KROMESEIES oF Ham. Cuie PortarTogs. 
Lec or Lamp. CHOCOLATE CREAM. 


Mint Sauce. 





Put 4 lb. of ox kidney through a mincing machine, and mix 
with it 3 ounces of bacon that has been cut in dice and fried, 
1 chopped onion, carrot, bunch of savoury herbs, and pepper and 
salt; turn these into a stewpan with } pint of stock, and boil 
slowly for ten minutes, stirring constantly ; then rub it through 

U 
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& Sleve ; Dow cut some raw ham into slices about 24 inches square, 
and very thin; put 1 dessert-spoonful of the mixture on these, 
and wrap it up in the ham, close the end firmly, dip in batter, 
and fry; drain, and garnish with crisp parsley. 


SEPTEMBER 4th. 


BREAKFAST. 
Rusks anp Mink. DisH oF PEARS. 
Honey. VeaL Rois. 
AM. GRILLED KipneEys ON TOAST. 





Mince very finely + lb. of lamb and the same of veal (from the 
cutlets); add 1 dessert-spoonful of minced onion, parsley, and a 
little pepper and salt, also 2 ounces of cold mashed potatoes ; 
mix all well together with the yolk of 1 egg and a dash of cream 
or milk; smooth the mixture on to a dish, and shape like small 
sausages, fry in boiling fat for five minutes, drain, and dish up 
daintily garnished with cut lemon and watercress. 


LUNCHEON. 
Coutp Lamps. PoacHeD Eacs witH WHITE 
Mint SAvce. SAUCE. 
Frizp PotatTors. REMAINS OF CHOCOLATE 
CREAM. 





Poach the eggs; lay them on a silver dish, and pour around 
them a well seasoned white sauce; dust a little chopped parsley 
over, and serve. 


DINNER. 
WHITING WITH SHRIMP SAUCE. EXeteR POTATOES. 
RoLLED LoIn oF Mutton. APRICOTS AND WHIPPED CREAM. 
SPINACH. CHEESE SANDWIOHES. 





The fish should be skinned and trussed for frying, dipped in 
flour, and sprinkled with a little minced parsley and grated lemon 
peel, then covered thickly with bread crumbs, and put into 
a fireproof china dish ; season with pepper and salt; add 2 ounces 
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of butter, and bake in a moderate oven for twenty minutes; serve 
with shrimp sauce. 

Put 2 ounces of butter into a saucepan, the sate of grated 
cheese, 1 well beaten egg, 2 boned anchovies, and a seasoning of 
cayenne pepper; mix well; now have some strips of pastry ready ; 
spread one-half over thinly with the mixture, and lay the other 
half on top like a sandwich ; press firmly together, and bake for 
eight minutes in a brisk oven; serve quickly. 


SEPTEMBER 5th. 


BREAKFAST. 
Hor anp Coup Toast. DisH oF PEAOHES. 
Hovis BREAD. CREAMED HADDOCK. 
GOLDEN SyRup. PLAIN BorEp Eaes. 





Pour 4 pint of boiling milk over a dried haddock, cover it up, 
and let it remain for five minutes; skin and bone it, and put it 
into a small stewpan with 2 gills of cream or milk and a pinch of 
cayenne pepper; let it get quite hot again, then thicken with 
flour and butter, and serve garnished with hard boiled eggs cut 
into slices. 


LUNCHEON. 


Broitep Lams CHops. VERMICELLI PUDDING. 
STUFFED TOMATOES. 





Trim the chops (which should be from the loin), brush them 
over with a little warmed butter, then roll them in bread crumbs, 
and grill over a clear fire for ten minutes; serve with stuffed 
tomatoes. 


DINNER. 
LoBstER SoALuop. CAULIFLOWER. 
BRAISED SHOULDER OF Cure POTATOES. 
VENISON. BaKkep Lemon Puppina. 


CURRANT JELLY. 





Cut a lobster into very small pieces, and put it into a basin 
with 4 ounce of flour, 2 ounces of butter, 1 gill of milk, a pinch 
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of cayenne, 1 teaspoonful of anchovy sauce, and a little minced 
parsley ; then squeeze a dash of lemon juice over, fill some 
buttered scallop shells, sprinkle with bread crumbs, add a little 
butter, and bake for ten minutes. 


Bone the shoulder of venison, and lay the meat in } pint of 
vinegar, and 1 bunch of savoury herbs; let it remain for three or 
four days, then lay some slices of fat bacon and 1 minced onion 
in a pan; put in the meat, season well with pepper and salt; add 
2 cloves, 1 slice or 2 of lemon, and 2 ounces of butter; bake in a 
moderate oven for two and a half hours, basting frequently ; 
strain the liquor; add 1 wine-glassful of cream; serve very hot 
with red currant jelly. 


SEPTEMBER 6th. 


BREAKFAST. 
Hor Rotts. Tomato Eacs. 
RADISHES. KIPPERED HERRINGS. 


Diso oF GREEN FIGs. 





Cut 4 hard boiled eggs into halves, and cover the top with a 
little anchovy sauce; put them into a fireproof china dish on 
rounds of buttered toast; pour over thick tomato sauce, and heat 
in the oven for seven minutes; dust a little cayenne over, and 
serve. 


LUNCHEON. 


HASHED VENISON. NuRSERY PUDDING. 
FRIED POTATOES. 





Boil 2 ounoes of rice, 2 ounces of butter, same of sugar, and a 
few drops of vanilla in 1 pint of milk till it 1s soft ; 
mix in 2 well whisked eggs; butter a piedish, line it with 
pastry ; put in a thin layer of the rice, then one of stewed fruit or 
jam, and so on tall the dish is full; bake in a moderate oven for 
half an hour, and serve with boiled custard. 
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DINNER. 
PUREE OF PEAS. PoTATOES. 
VENISON PASTIES. TOMATOES AND CREAM. 
KiIpNEY PATTIES. CHEESE. 
Fri—ep MvusHRooMS. CELERY. 





Put 1 quart of peas into a saucepan with 3 pints of weak stock, 
1 slice or 2 of bacon, 1 onion, carrot, handful of spinach, sprig 
of parsley and mint; season to taste with pepper and salt, and 
when soft pass the peas, &c., through a hair sieve; give the 
puree one boil up, and serve with fried croittons. 


Pus one veal kidney into a stewpan with 1 ounce of butter, a 
little chopped parsley, and pepper and salt to taste; stir for four 
minutes ; then add 1 wine-glassful of thick brown sauce; simmer 
slowly ; fill some patty-pans that have already been lined with 
pastry and cooked ; put a lid of paste over each patty-pan; warm 
up again in the oven, and serve. 

Cut some tomatoes into halves, and put them into a stewpan 
with 1 Ib. of castor sugar, a little lemon juice, and 1 gill of water ; 
stew gently for half an hour, or until the tomatoes are quite soft ; 
then when cold turn out on a glass dish, and heap whipped cream 
all over. 


SEPTEMBER 7th. 


BREAKFAST. 
HoMINY WitH CREAM. DisH oF PLvuMs. 
Honey. CERVEILLES p’AGNEAU. 
Brown AND WHITE BreEaD. RouutED PIcKLED Pork. 
LUNCHEON. 
KNUCKLE OF VEAL WITH RECHAUFFEE OF LEMON 
TURNIPS. PupDDING. 
MASHED POTATOES. CHEESE. 
WATERCRESS. 





Cut the remains of the lemon pudding into neat squares or 
rounds, and fry carefully in batter for five minutes; then put 
them on a hot dish; dust a little grated lemon peel over, and 
cover with sweet sauce. 
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DINNER. 
F’Riep Soues. BrowneED POortatTorEs. 
ANCHOVY SAUCE. CrEAM SOUFFLEE. 
SADDLE oF MourTTOoN. CHEESECAKES. 


CAULIFLOWER. 





Put 4 pint of cream into a saucepan with 2 ounces of castor 
sugar, and when it boils mix in slowly 1 teaspoonful of cornflour 
(this should have been previously mixed with a little cream) ; 
bring it to the boil again, stirring all the time; now let it cool 
a little; then mix in the yolks of 3 well beaten eggs, and stir 
again, but do not let the mixture boil or it will curdle; flavour 
with vanilla, then pour into a fireproof soufflee dish, and bake 
in a sharp oven for five minutes, or the top may be browned with 
a salamander instead of in the oven. 


SEPTEMBER 8th. 


BREAKFAST. 
WHEATMEAL PorrIDce. DisH OF ORANGES. 
MustarpD AND CRESS. CoLtp Roxiiep Pork. 
JAM. FILLETED FRIED HADDOCK. 
LUNCHEON. 
ToMATOES AND VEAL (FROM CAULIFLOWER. 
KNUCKLE). Comp6TtE oF GREENGAGES. 





Cut some neat rounds from the knuckle of veal about one-eighth 
inch thick, and lay them in a mixture of minced onion; then dust 
with salt and pepper, brush them over with 1 egg, cover with 
bread crumbs, and fry for five minutes; drain; arrange a layer 
of cooked sliced tomatoes in the centre, and pour round brown 


sauce. 


DINNER. 
LETTUCE SOUP. POTATOES. 
CurrRieD Murron (FROM BEANS. 
SADDLE). APPLE SAUCE. 
Rice. Oxive Crotrons. 


Roast Goose. 





Put 2 ounces of butter into a stewpan with 2 sliced onions, 
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1 bunch of herbs, and 2 Ibs. of shredded lettuce; add 3 pints of 
milk, and thicken ; simmer for half an hour; skim well, then rub 
through a sieve; put it back into the stewpan to get hot; add 
now the yolks of 3 eggs, the juice of 4 lemon, and pepper and 
salt to taste; let the soup boil up, then serve. 

Cut some neat rounds of bread, and fry them in butter; then 
spread a layer of Italian sausage, and pile on the top some chopped 
olives ; ornament with butter through a forcing bag; eat cold. 


SEPTEMBER oth. 


BREAKFAST. J 
Rusks AND Mik. J AM. 
Hovis BREAD. BaKep Eaas. 
Honey. AncHovy Toast. 





Cut 6 hard boiled eggs into halves, and take a small slice from 
underneath, so that they can stand easily; take out the yolks, 
and mash them with 2 ounces of cooked veal, 3 anchovies, a little 
minced parsley, 2 chopped mushrooms, and pepper and salt to 
fancy; fill in the whites with the mixture; brush the top over 
with egg, and bake in a moderate oven for twenty minutes. 


LUNCHEON. 


Ragout oF Goose. BAKED CABBAGE. 
APPLE SAUCE. Macaroni CHEESE. 
MasHEeD POTATOES. 





Boil 1 cabbage until tender; then drain and chop; mix with 
it 2 eggs, 1 ounce of butter, 2 table-spoonfuls of milk, and salt 
and pepper to taste; stir well; turn into a greased pudding-basin, 
and bake in a quick oven for half an hour. 


DINNER. 
Oyster Patties. BREAD SAvcE. 
Mutton CuTLeTs AND PRAS. Cure Porators. 
Roast PArtTRIDGES. APPLE CHARLOTTE. 





Line some patty-pans with rich pastry; place a small piece 
of bread in the centre; brush over with beaten egg, and bake in 
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a quick oven for ten minutes; then take out the bread carefully 
and fill with the following mixture:—Mix 2 ounces of butter 
with 1 table-spoonful of flour and the liquor that flows from 
1 dozen oysters; let it boil; then add a little cayenne pepper 
and the oysters which should have been cut in halves (the beards 
must, of course, have been taken off), a squeeze of lemon Juice, and 
1 gill of cream; heat through without boiling, and when cool fill 
the pastry, and arrange prettily on a silver dish. 


SEPTEMBER oth. 


BREAKFAST. 
SauLty LunNns. Happocok wird PoacHED 
RADISHES. Eaas. 
Honey. CoLp PARTRIDGES. 


Disuo oF NECTARINES. 





Grill 1 haddock, lay it on a hot dish, put a little butter 
and pepper over, and arrange some nicely poached eggs on the 
fish ; surround them with finely minced parsley. 


LUNCHEON. 


MACARONI AND Meat SHAPE. SEMOLINA PUDDING. 
VEGETABLE Marrow. 





Butter a pudding-basin, and line it with strips of cooked 
macaroni in long lengths; now mince up any cold scraps from 
the larder, partridge, veal, and goose; fill the basin with this 
mince; add some slices of hard boiled egg, a few bread crumbs, 
1 chopped onion, pepper and salt to taste, and a little good gravy ; 
cover over with macaroni; then put a round of buttered paper 
over, and steam for one and a half hours; turn out carefully, and 
serve with brown gravy. 





DINNER. 
FILLETED JoHN Dory. POTATOES. 
SADDLE OF LAMB. Friep AUBERGINES. 
MInT SAUCE. CAVIARE TOAST. 





Fillet a John Dory, cut it into neat sized serving pieces, and 
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dry thoroughly ; now put 1 teasponful of minced parsley in a pan 
with 1 gill of oil, and fry for five minutes; add 2 table-spoonfuls 
of flour, a little pepper and salt, and 1 pint of good fish stock ; 
when smooth put in the fish, simmer for eight minutes, then 
arrange tastefully on a dish; garnish with cut lemon. 


Butter some rounds of toast; lay a little heap of caviare on 
top; put a ring of minced parsley round; make hot, and serve. 


SEPTEMBER ith. 


BREAKFAST. 
Hominy. STEWED GREENGAGES. 
Hor Toast. KiprPer Toast. 
WATERCRESS. Frirp Ham. 





Take the meat from 2 cooked kippered herrings, pound the 
flesh in a mortar with 2 ounces of butter and a little cayenne; 
when emooth add a little cream, and mix well; spread on squares 
or rounds of buttered toast (hot), and serve. 


LUNCHEON. 
Coxtp SADDLE oF LAMB. SCALLOPED SALSIFY. 
Mint Savog. SEMOLINA CUSTARD. 


Potato SALAD. 





Cut the remains of the pudding into neat slices ; arrange in the 
centre of a glass dish; pour over a layer of jam, then + pint of 
good custard. 





»DINNER. 
DRESSED CRAB. Poratorks A LA MAITRE D Hore.. 
Roast Guinea Fowt.s. WHORTLEBERRY AND APPLE 
Breap SAvceE. TART. 


CAULIFLOWER. CREAM. 
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SEPTEMBER 2th. 


BREAKFAST. 
Rusks and MILK. Broitep Beer Bones. 
ButrERED Sconsgs. GALANTINE OF SHEEP’s 
DisH oF APPLES. TONGUES. 
LUNCHEON. 
Mincep Lamps witH FRriep Rick Cream. 
TOMATOES. CHEESE. 


MasHep POorTATOEs. 





Boil 2 ounces of sugar and 1 ounce of rice in 1 pint of milk 
tall creamy ; then strain, and add the yolks of 3 well beaten eggs 
and a little vanilla; when nearly cold pour into a glass dish; 
serve with stewed plums or greengages. 


DINNER. 
WEstBuRY Sovp. BRUSSELS SPROUTS. 
Racovur or Guinea Fowtu. Poratro Cyxyres. 
REINDEER TONGUE. PINEAPPLE PupDDING. 





Cut the remains of the guinea fowls into neat pieces, then 
warm them through in highly seasoned brown stock; add a dash 
of mushroom ketchup and tomato sauce; now dip the joints in 
ege; cover with bread crumbs, and fry; dish up neatly; pour 
the gravy round, and garnish with potato chips and fried 
tomatoes. 


Grease and line a round cake tin thickly with butter; 
now put alternate rows of sliced® pineapple and _ bananas 
round the tin; press firmly; then fill the inside with pieces of 
madeira cake; pour in a rich custard, cover the top over with 
buttered paper, and stand the tin in a saucepan of boiling water, 
which should come half-way up; steam for one hour; then turn 
out carefully, take off the paper, and sprinkle with chopped 
pistachio nuts or desiccated cocoanut. 
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SEPTEMBER 13th. 


BREAKFAST. 
BREAD AND MILE. PEARS. 
HONEY. CoLtp TONGUE. 
RADISHES. FILLETED K1ipPpERED HERRINGS. 





Cut some fillets from kippered herrings, free them from skin 
and bone, and cook in a little butter in the oven for eight 
minutes; then sprinkle over with cayenne, and serve on strips 
of hot buttered toast; put a little hard boiled yolk of egg over that 
has been rubbed through a sieve, and serve. 


LUNCHEON. 

DINNER. 
CLEAR SOUP. Potato MARBLES. 
Lea or Mutton. ANCHOVY SALAD. 
FRENCH BEANS. CHEESE STRAWS. 





Have 3 pints of nicely flavoured clear soup ready in the tureen, 
then slip in the garnish, which is made as following :—Take the 
yolks of 2 or 3 eggs beaten up with a very little clear stock (not 
more than 1 table-spoonful), season with salt and pepper, and 
divide it into 2 equal parts, one of which is coloured green, while 
the other is left yellow; pour the custard into buttered tins, and 
set in a pan of boiling water over the fire till the custard becomes 
firm; when cold turn out, and cut in the shape of dice, hearts, or 
diamonds. 


Peel 1 lb. of potatoes, cut them into httle balls, and put them 
into a pan with 3 ounces of butter; cover the pan, and let 
them cook gently; shake the pan at intervals, then take off the 
lid, and toss them about till brown; garnish with chopped 
parsley ; sprinkle a little salt over, and serve. 


Rub a salad bowl all over with garlic; then lay some thin slices 
of boiled beetroot at the bottom, 3 finely minced onions, a sprinkle 
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of sifted sugar and powdered parsley, pepper and salt to taste, 
and 3 hard boiled eggs cut into slices; then add half the contents 
of a tin of smoked sardines and 6 boned anchovies ; mix well; 
then add 2 apples peeled and sliced, and the inside best part of 
I endive pulled into pieces; pour 3 table-spoonfuls of oil and 


1 of vinegar over; mix well, and garnish the salad with stoned 
olives and watercress. 


SEPTEMBER 4th. 


BREAKFAST. 
Hominy. Mincep ToNGUE AND 
Hort Rouzs. PoacHEeD Eao@s. 
MARMALADE. Friep Mus#rooms. 


APPLE FOoL. 





Put 2 lbs. of apples, peeled and cored, into a stewpan with 
1 lb. of loaf sugar and 4 pint of water; cook until soft, then rub 
throuch a sieve into a basin; when cool flavour with lemon juice, 
and add gradually 4 pint of either milk or cream, mix, and serve 
in & china dish. 


LUNCHEON. 
Mutton anp Tomato Pr. GREENGAGE PUDDING. 
Haricot BrEAns. 

DINNER. 
Friep So.ues. PEAS. 
AncHOVY SAUCE. Cuip PotTAatTogEs. 
Roast Ducks. LEMON SPONGE. 


APPLE SAUCE. 


SEPTEMBER =I5sth. 


BREAKFAST. 
PoRRIDGE WITH CREAM. Brawn. 
MARMALADE. RIssotbs FRoM SOLgEs. 


STEWED PLUMS. 
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LUNCHEON. 
BaKED Ox HEART. Broap BEANS WITH PARSLEY 
CURRANT JELLY. AND BUTTER. 
Masyep POotraAtvogrs. BrEeEAD AND ButtEeER PUDDING. 





Soak the ox heart for ten minutes in salt and water to draw out 
the blood, dry, and fill the cavity with good veal stuffing, press 
firmly in, then flour the heart, and put it into a moderate oven 
for three hours, basting frequently; make a rich brown 
thickened gravy in the pan, pour over, and serve as hot as possible, 
as it soon chills. If you have hot water plates they should be 
used especially with this dish. 


DINNER. 
Carrot Soup. EXxetER POotraAtTOES. 
F'r1ep CRO6TONS. BAKED SWEETBREADS AND PEAS. 
Raqout or Dvoks. CHEESE PUFFS. 


APPLE SAUCE. 





Grate 2 ounces of rich cheese, and mix it with | tablespoonful 
of cream, 1 ounce of bread crumbs, 1 ounce of butter, and a pinch 
of cayenne pepper; now make some rounds of pastry about the 
size of the top of a teacup, put 1 table-spoonful of the mixture in 
the centre, fold over, pinch the edges; bake in a brisk oven for 


five minutes or a little longer; serve hot, garnished with water- 
cress. 


SEPTEMBER 16th. 


BREAKFAST. 
RuskKs AND MILK. BraisED BreEr. 
BuTtTERED SCONES. Frrep FILLETED PuaIce. 


PEARS. 





Take about 4 lbs. of the undercut of the sirloin, put it into a 
braising-pan with 4 pint of stock, 1 sliced onion, pepper and salt 
to fancy ; cook slowly until tender (about three hours), then press ; 
when cold glaze and garnish with parsley and capsicums. The 


liquor that flows from the meat will be found very tasty and 
delicious. 
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LUNCHEON. 


HasHep Ox Heart. BoImLeED Barrer Puppina. 
BAKED POTATOES. DaMson SAUCE. 
CURRANT JELLY SAUCE. 





Cut the remains of the heart into neat serving pieces, make 
thoroughly hot in some of the gravy that was left, add 1 wine 
glassful of port, a squeeze of lemon juice, and serve very hot in 
a border of spinach. 


DINNER. 
TURBOT. CURRANT JELLY. 
Sauce HoLbuANDAISE. MrorpHamM CREAM. 
LARDED HARE. GRUYERE CHEESE. 
BEANS. NASTURTIUM SALAD. 


PoraTOES. 





Mix a salad dressing of oil, vinegar (tarragon), pepper, salt, and 
sugar, put it into a bowel with 2 sliced onions and 1 pulled lettuce ; 
now add about 20 leaves of nasturtiums and 2 table-spoonfuls of 
the young seeds; mix well, and decorate with chilies, hard boiled 
eggs, and the different coloured flowers. 


SEPTEMBER 17th. 


BREAKFAST. 
Mitx TwIsts. DisH oF APPLES. 
Cotp Toast. Friep Ham Anp Eaes. 
Brown BREAD. Coup BratisED BEEF. 
LUNCHEON. 
Fish Pre (FROM TURBOT). MasHED POTATOES. 
CURRIED KIDNEYS. MaAcARONI CHEESE. 





Fry the kidneys in the ordinary way very slowly for aight 
minutes; then turn them into 4 pint of rich brown curry sauce, 
simmer for two minutes; serve in a border of rice. 
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DINNER. 
Hare Soup (MADE FROM REMAINS Mint SAUCE. 
OF ROAST HARE). Cuip POTATOES. 
Pork FRITTERS. VEGETABLE Marrow. 
CRANBERRY SAUCE. DEVILLED SHRIMPS. 


Bonep SHOULDER OF LAMB. 





Mince very finely 14 lbs. of lean pork; then mix it with 
2 ounces of bread crumbs, 1 finely chopped apple, and a little 
powdered sage, pepper and salt; bind with | egg, make the 
mixture into balls, and fry in boiling fat for ten minutes, then 
serve in a border of fried parsley; serve with brown gravy and 
tomato sauce. 

Take the bone from the lamb and lay the meat flat on the 
table, sprinkle plentifully with chopped mint, parsley and thyme, 
and pepper; then roll up and tie firmly, bake in a moderate oven 
for three hours; serve with brown gravy. 


SEPTEMBER  |,8th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. HOnNeEY. 
Coup Toast. Fis SAvUsAGE. 
JAM. Coup Batra CHar. 





These sausages can be purchased either smoked or fresh in 
parcels of 4 lbs. for 3s. 4d., and will be found an agreeable change 
for the breakfast table; they can be fried whole or split and 
grilled. 


LUNCHEON. 


Mincep Lams with ToMATOES. 


CAULIFLOWER WITH PARSLEY BAKED LEMON PUDDING. 
SAUCE. 





Pull the cauliflower into sprigs and boil it in salted water until 
soft without being broken; now drain, arrange in the centre of 
a dish, pour parsley sauce over, and garnish round with peas. 


Line a piedish with pastry, and pour in the following 
mixture :—Grate the rind of 1 lemon, and add the juice of 2 
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to 4 lb. of stale madeira cake, 4 ounces of castor sugar, 1 gill 
of cream, and the yolks of 3 eggs, mix well, and bake in a 
moderate oven for half an hour; then put the whisked whites of 
the eggs on the top, and just set them in the oven. 


DINNER. 
Caur’s Tart Sour. BREAD SAUCE. 
CROUTONS. BRUSSELS SPROUTS IN GRAVY. 
Roast TurKEyY STUFFED WITH SNow Porators. 
CHESTNUTS. MERINGUES. 





Parboil 2 Ibs. of chestnuts, then take off their outer skins and 
pound them in a mortar with 2 ounces of butter, 2 table-spoonfuls 
of cream, and pepper and salt to taste; when quite smooth fill 
the crop of the turkey, and bake in the ordinary way. 


Choose some large Brussels sprouts and boil them in salted water 
until tender, without breaking; when cooked drain and turn them 
out into a stewpan with 2 ounces of butter, a little pepper, and 
1 teacupful of rich brown gravy; shake the saucepan gently 
for @ minute or so, and serve. 


SEPTEMBER oth. 


BREAKFAST. 
Rusks ann MILK. GRILLED MACKEREL. 
DisH oF MULBERRIES. Mincep BatH CHAP WITH 
MitK Scones (TOASTED). Friep Ecos. 


JAM. 





Make some rounds of hot buttered toast, lay 1 fred egg on 
each, and surround it with finely minced Bath chap, which has 
been seasoned with cayenne pepper, and made hot; serve at once 
garnished with watercress. 


LUNCHEON. 


Raspir Pre. Ponp PUDDING. 
GruFFED VEGETABLE Marrow. 
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DINNER. 
FresH Happock STUFFED CABBAGE. 
AND BakKED. POTATOES. 
LARK PUDDING. CHOCOLATE ECLAIRS. 


TURKEY RAiIsSSOLES. 


Line a pudding-basin with suet crust, put in 2 dozen larks that 
have been stuffed with veal forcemeat and rolled in bacon, 
1 lb. of rump steak cut into small pieces, 1 sliced onion, pepper 
and salt to taste; then dredge over with flour, and fill the basin 
with stock, cover over with paste, put a cloth over that, and 
plunge the basin into boiling water; boil for four hours, and 
send it to table in the basin it was cooked in with a napkin round. 
The feet of the lark may be cut off before being put into the 
pudding, and neatly stuck in a small hole at the top at the 
moment of serving. 


SEPTEMBER 2oth. 


BREAKFAST. 
VERMICELLI PORRIDGE. Frrep WHITING. 
Hot Butterep Scones. GRILLED LamMB CHOPS. 
LUNCHEON. 
CURRIED MUSHROOMS. GRUYERE CHEESE. 
PoacHep Eacs on ANCHOVY BEAN SALAD. 


Toast. 





' Make 4 pint of good curry sauce, and when quite hot slip in 
carefully 1 dozen mushrooms that have been previously cooked in 
the oven; give one boil up, and serve in a border of rioe. 


Boil 1 lb. of French beans (all the same size if possible) in 
boiling salted water for twelve minutes, them drain, and when cold 
lay them on a dish; put a little oil, vinegar, pepper, and salt over 
and a sprinkling of minced onion and parsley; serve garnished 


with slices of hard boiled eggs. 
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DINNER. 
LOBSTER Soop. SPINACH. 
BLACKCOCK AND GREYHEN. POTATOES. 
CUSHION OF Bacon. APPLE PUREE. 





These birds (blackcock and greyhen) should be trussed and 
cooked the same as ordinary fowl, only being larger will take 
longer; the basting spoon, too, should be constantly at work or 
the flesh will be dry; serve with brown gravy, bread sauce, and 
cayenne, and garnish the birds with cut lemon and fried bread 
crumbs. 


Stew 2 lbs. of apples with $ lb. of castor sugar and the grated 
rind and juice of 1 lemon until soft; then beat them up and rub 
through a sieve; add 2 ounces of butter, and put them in a china 
dish; mix 4 ounces of ground almonds, 3 ounces of sugar, the 
whisked yolks of 3 eggs, and a dash of rose water; add the 
whisked whites, mix again, and spread over the apples; bake in 
a fairly hot oven for fifteen minutes. 


SEPTEMBER 21st. 


BREAKFAST. 
Hot Rotts. CoLp CUSHION oF BacoN. 
RADISHES. Dish oF PRAWNS. 
Honey. MustTaRD AND CRESS. 
Dish OF PEACHES. 
LUNCHEON. 
BuackcocKk Pre. POTATOES. 
StewED TOMATOES. Bo1LeED CHOCOLATE PUDDING. 





Take all the meat from the remains of the blackcock and lay 
it in a piedish with 1 dozen button mushrooms, pepper and salt 
to taste, 1 minced onion, and 3 hard boiled eggs cut into rings ; 
dredge with flour, and cover with stock (made from the bones of 
the bird); put a rich paste over, decorate with leaves of pastry, 
and bake in a fairly hot oven for half an hour, or until the pastry 
is nice and brown. 


Mix 3 ounces of butter with 4 lb. of castor sugar, then star in 
2 well beaten eggs and 4 lb. of fine bread crumbs; pour over 
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4 pint of milk, a few drops of vanilla, 2 ounces of oiled 
butter, and } lb. of grated chocolate, blend together, and pour 
into a buttered mould; steam for one hour. 


DINNER. 
Potato Soup. POTATOES. 
Hauncu oF WeEtSH MuvTTON. MAITRE D’HoTEeL SAUCE. 
CURRANT JELLY SAUCE. Custarp TARTLETS. 


ScARLET RUNNERS. 





Put 1 lb. of peeled and sliced potatoes into a saucepan with 
3 pints of white stock, 2 large sliced onions, 1 stick of celery, and 
2 turnips; when the vegetables are tender, rub through a sieve, 
thicken the puree with 1 teaspoonful of cornflour and 1 ounce 
of butter; put it back into the stewpan, season with pepper and 
salt; add a dash of cream, and serve. 


Line some patty-pans with pastry, and bake; when cold add 
1 spoonful of raspberry jam, then put 1 spoonful of nicely 
flavoured thick custard on top, beat the white of 1 egg with a 
little sugar to a stiff froth, and put some roughly over the top, 
sprinkle over with castor sugar, and bake for three minutes in a 
fairly hot oven; garnish with real flowers. 


SEPTEMBER 22nd. 


BREAKFAST. 
Hor Ro .ts. JAM. 
Hovis BreEap. Friep Fintets or Hake. 
Dish oF ORANGES. GRILLED KIDNEYS. 





Cut the fillets of fish into nice sized serving pieces, dry them 
thoroughly, then dip them in oiled butter, ere, and bread 
crumbs, and fry in boiling fat for five minutes; arrange 
en couronne, and garnish with - picked shrimps and parsley. 


LUNCHEON. 
Cotp Haunow or Mutton. Lettuce Sa.ap. 
FriED VEGETABLE MARROW. Rick AND APPLE PupDING. 





Pare, take out the seeds, and cut the vegetable marrow into 
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serving pieces, boil in salted water until tender without breaking, 


drain, then dip in egg, cover with crumbs, and plunge in boiling 
fat; fry until brown, then dish up daintily. 


Boil 3 ounces of rice in I pint of milk and 2 ounces of sugar 
until soft, then let it get a little cool, and add a few drops of 
lemon juice and 1 beaten egg; line a buttered piedish with the 
rice, then cover over with nicely flavoured apple pulp, sprinkle 
a little castor sugar over, add 2 ounces of butter broken into 
small pieces, and bake in a moderate oven for half an hour. 


DINNER. 
SHRmures Saurs. LaMB’s SWEETBREADS. 
CURRIED Mourton. STUFFED AUBERGINES. 
RIoer. Damson TART AND CREAM. 





Take some shelled shrimps, dip them into boiling water for 
a second, dry in a cloth, and plunge into boiling fat (butter if 
possible) in a frying-basket for one minute; drain, and serve 
immediately on a very hot dish; garnish with crisp parsley, and 
send cut lemon, brown bread and butter, and cayenne to table 
with this dish. 


Cut the aubergines into halves lengthways, and scoop out 
carefully all the seeds and pulp; put these into a basin, and mix 
them with 1 ounce of bread crumbs, same of minced ham, 
1 teaspoonful of mixed herbs, and pepper and salt to taste; blend 
with 1 egg, fill the aubergines with this mixture, put little pieces 
of butter here and there, and bake in a moderate oven for three- 
quarters of an hour. These delicious vegetables require rather 
slow cooking. 


SEPTEMBER 23rd. 


BREAKFAST. 
Hor Burrerep Toast. Disu oF PEARS. 
OATMEAL PORRIDGE. GRILLED MACKEREL. 


RADISHES. Mutton CHOPS. 
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LUNCHEON. 


Cotp BRISKET OF BEEF. BLACKBERRY AND APPLE FOOL. 
CucuMBER SALAD. 





Put 1 lb. of blackberries, the same of apples, the juice 
and rind of 1 lemon, and 4 lb. of loaf sugar into a saucepan ; stew 
until the fruit is soft (about an hour), then rub through a sieve, 
and add 4 pint of good custard, mix together, fill some custard 
cups, and put little heaps of whipped cream on top. 


DINNER. 
BoitLED STURGEON. CARROTS. 
Sauce HoLuaNDAISE. POTATOES. 
JUGGED RaBBIT. KENLEY PUDDING. 


Borwep Lea or Lamn. 





Put about 44 lbs. of the middle of the back of a sturgeon into 
warm water with a small handful of salt; simmer slowly for three 
quarters of an hour (skim now and then); drain, and garnish 
with cut lemon and parsley, and serve with sauce hollandaise. 
This fish requires more cooking than most fish. 


Cut 1 rabbit into neat joints, and fry it till brown with 1 minced 
onion ; then put it into a stewpan with | pint of thickened brown 
gravy and the onion, season to taste with pepper and salt, add 
1 glass of port, a squeeze of lemon juice, and a litle red 
currant jelly ; simmer for half an hour, then dish up, and garnish 
with forcemeat balls. 


Well butter a mould, ornament it with stoned raisins and slices 
of citron and dried cherries, put some sliced spongecake on 
the top, a few soaked ratafias, and so on till the mould is nearly 
full; then pour in 4 pint of custard well sweetened, cover the 
pudding with buttered paper, and steam for one hour; turn out 
carefully, and serve with wine sauce. 


SEPTEMBER 24th. 


BREAKFAST. 
BREAD AND MILE. MustarpD anp CREss. 
Hor Rous. Cotp BriskKret or BEzEF. 


JAM. FRIED SoLEs. 
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LUNCHEON. 
Morton SrKax. FRiep BEETROOT. 
MasHepD PotTaAtTorEs. GREENGAGE PUDDING. 


me ee ee 


Cut a large steak from the middle of a leg of mutton, put it on 
a dish, and pour over } pint of vinegar, the juice of half a lemon, 
6 crushed peppercorns, and 1 table-spoonful of mushroom 
ketchup ; let it remain in this for twenty-four hours; then lay 
the meat in a stewpan with 4 pint of good brown gravy, 1 dozen 
chopped button mushrooms, and pepper and salt to taste; simmer 
for one and a half hours, then thicken the gravy, and serve with 
cranberry sauce. 


—_ 


DINNER. 
Ox Tart Sovupr. Pork CuryuEts AND Tomato 
Lams Risso.LEsS WitTH PEAS SAUCE. 
(FROM COLD LAMB). BaKkeD APPLES WITH CREAM. 


CHEESE STRAWS. 





Take out the cores from some large apples, fill the centre with 
strawberry jam, and bake slowly until soft; when cold put a small 
heap of whipped cream on the top, and decorate with chopped 
almonds and citron cut in fanciful shapes. 


SEPTEMBER 25th. 





BREAKFAST. 
Brown BREAD. GRILLED KIPPERED SALMON. 
Hor Toast. Piain Bowep Hees. 
J ADM. 
LUNCHEON. 
Meat PattTIEs. BREAD AND BuTtER PUDDING. 


Roe Toast. 





Line some patty-pans with pastry; now take any cold meat 
that may be left in the larder, mince it finely, add a little chopped 
onion, pepper and salt to taste, and | pill of good gravy; fill the 
patty-pans, put a crust over, press the edges, and bake for twenty 
minutes; when half done they should have a little crushed 
vermicelli sprinkled over, and then glazed. 
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DINNER. 
GREEN PEA Soup. Witp Dock. 
Hautr CauFr’s HEap. ORANGE SALAD. 
PoratOES (CHIP). BANANA TRIFLE. 





Butter a piedish and line it with slices of spongecake, put 
1 layer of sliced bananas on top, then some apricot Jam, squeeze 
a little lemon juice over, then another layer of spongecake, cover 
with pieces of butter, and bake in a moderate oven for half an 
hour; when cold serve with whipped cream. 


SEPTEMBER 26th. 


BREAKFAST. 
QuaKER Oats. For: GRas. 
Honey. RoitLteD TONGUE. 


Hor Rotts. 





Boil 1 tongue in the ordinary way, then skin and roll it tightly, 
commencing at the top, and tie round with tape; when cooked 
glaze and decorate in the usual way. 


LUNCHEON. 


TonGuE FRITTERS. ComP6éTE OF GREENGAGES. 
AIACARONI CHEESE. 





Stamp out some thin slices of tongue and cover with foie 
gras, press down, dust a little cayenne over, and smooth some 
fine bread crumbs on top, pour over some oiled butter, bake in 
a sharp oven for ten minutes, sprinkle a little minced parsley 
over, and serve very hot; hand round tomato sauce. 


DINNER. 
Tomato Soup. Straw POTATOES. 
CurRIED CaLF’s HEAD. SPINACH. 
Roast SNIPE. STRAWBERRY WHIPS. 





These delicate little birds (snipe) should not be drawn, but 
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trussed with the heads on; they should be laid on toast, and 
baked for about twenty minutes in a moderate oven, basting 
frequently with butter; send them to table on the toast with rich 
brown gravy, cut lemon, and cayenne as accompaniments ; garnish 
with crisp parsley. 

Whip 1 pint of cream till thick, then add a few drops of 
cochineal, and mix in 1 lb. of strawberry jam that has been rubbed 
through a sieve, heap up the mixture in custard cups, grate a little 
cochineal sugar over, and serve. 








SEPTEMBER 27th. 


BREAKFAST. 
Wueat Meat Porrince. Pottep TONGUE. 
BUTTERED SCONES. F'Rrep SLIPS. 
RADISHES. 

LUNCHEON. 
Minced TONGUE IN MASHED POTATOES. 

MacarRonl. CHEESE. 

GRILLED STEAK. CELERY. 


Horse RapDisH SAvcE. 





Butter a piedish, then put 1 layer of cooked macaroni at the 
bottom, 4 pint of thick white sauce, then 1 layer of minced tongue 
or ham; now break over carefully 6 eggs, season with pepper and 
salt, cover with bread crumbs, and pour a little oiled butter over 
all; bake in a fairly hot oven for fifteen minutes, then sprinkle 
some minced parsley over, and serve. 


DINNER. 
Mock TurtLe Sour. Roast PARTRIDGE. 
SIRLOIN OF BEEF. BREAD SAUCE. 
CAULIFLOWER. Lax on Toast (NORWEGIAN 
MasHED POTATOES. SALMON). 





Lax, which is rather an expensive luxury, can be procured in 
tins, and will be found very delicious; small slices should be laid 
on hot buttered toast, dusted with cayenne, and made hot in the 
oven for two minutes ; garnish with stoned olives. 
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SEPTEMBER 28th. 


BREAKFAST. 
Hor Ro.uus. RISSOLES FROM GRILLED STEAK. 
Hovis Brean. FRrizD POTATOES. 
WATERCRESS. Ancnovy TOAST. 

LUNCHEON. 
Cotp BEEF. CoRNIFLOUR BLANOMANGE. 
Horse RapisH SAvcE. ComPpoéTE oF GREENGAGES. 
StuFFED TOMATOES. 

DINNER. 
THick VEGETABLE SOUP. JELLY SAUCE. 
Racotr or PArtTRIDGES. STEWED CELERY. 
Loin oF Mutton (STUFFED Snow PoraToes. 
AND ROLLED). CHEESECAKES. 





Mix the beaten yolks of 3 eggs with 1 ounce of flour and 
1 wine-glassful of cream; then add it gradually to 3 pints of good 
white stock, let the soup cool a little, and put in a few cooked 
carrots, turnips, cucumber, celery, and onion, all of which should 
be cut into small fanciful shapes, and be already cooked; now 
add 1 teaspoonful of sifted sugar and a few cooked peas, make the 
soup hot without boiling, and serve with minced parsley on top. 

Cut the remains of the partridges into neat serving pieces, 
warm them up in rich brown thickened gravy, pile up high on a 
dish, grate a little gruyére cheese over, and serve with stuffed 
tomatoes. 


SEPTEMBER 2oth. 


BREAKFAST. 
DisH or NEcTARINES. FRIED SAUSAGES ON TOAST. 
Honry IN THE Comps. SAVOURY OMELETTE. 
LUNCHEON. 
HuSsBAND’s Pir. CHEESFCAKES. 
MASHED POTATOES. CREAM CHEESE. 





Take most of the fat from the cold loin of mutton, and cut the 
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meat into square pieces, lay them in a dish with a small piece of 
bacon the same size on top, then 1 layer of baked mushrooms, 
season to taste with pepper and salt, put 4 pint of good gravy in, 
cover with bread crumbs, then with mashed potatoes, and bake 
for half an hour in a fairly hot oven. 


DINNER. 
FILLEets oF Turpor. CAULIFLOWER. 
ITALIAN SAUCE. PorTaTOEs. 
LARDED GUINEA Fowl. Frouitr SAbaD. 


BaKkeD Ham. 





Fillet 1 small turbot into neat serving pieces, then lay them 
in a baking-dish with 4 lb. of butter, squeeze a little lemon juice, 
pepper and salt over, and bake for fifteen minutes in a moderate 
oven; then dish up neatly, and cover with Italian. sauce. 


Lard the guinea fowl, and cook in the usual way; then dish 
up, garnish with cut lemon and watercress, and serve with a sauce 
which is made as follows:—Put 2 slices of ham and the same 
of veal (cut into small pieces) in a stewpan with 1 pint of brown 
stock, 1 bunch of savoury herbs, 1 minced shallot and onion, 
simmer for one hour, strain, thicken, add a dust of cayenne pepper, 
1 glass of madeira, and serve. 





Soak the ham for twelve hours, then wipe dry, and cover with a 
common crust made of flour and water rather thick ; bake for four 
hours (this is for « ham weighing about 12 lbs.) in a moderate 
oven; then take off the crust, cover with raspings, and garnish 
with tufts of Brussels spreuts. 


meee eee ee Ce ee —_— <n 


SEPTEMBER 3oth. 


BREAKFAST. 
MUFFINS AND CRUMPETS. CoLtp Ham. 
DisH OF ORANGES. OxrurFs Saute. 
MARMALADE. 
LUNCHEON. 
Racotér or Larpep GUINEA BAKED CUSTARD PUDDING. 
FowL IN  BoRDER OF CHEESB. 


SPINACH. CELERY. 
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DINNER. 
TuRNIP SOUP. CARDOON ARTICHOKES. 
BonepD LARKS IN CaSES. POTATOES. 
Rassir PIE. CARAMEL CUSTARD. 





Have the larks boned, fill them with a nicely prepared force- 
meat, wrap a small slice of cold ham round each, and put them 
into small china cases (1 in each case), dust a little pepper and 
salt over, a few chopped mushrooms, 1 table-spoonful of good 
gravy, and cover with fine bread crumbs ; now put a little butter 
on the top, and bake for twenty minutes in a moderate oven; 
arrange nicely on a silver dish over which a napkin has been 
ruffled up, and garnish with parsley. 


a eee ee —_— ee ee ee = 


OCTOBER st. 


BREAKFAST. 
Hor Ro .t.s. CoLtp Ham. 
MARMALADE. KipneEy TOaASst. 


MustTarD AND CRESS. 


LUNCHEON. 


CoLtp Raxssait Pre. STeEweD PEAS. 
Currigep Eases. Howarp PuppDInNa. 





Put 1 pint of peas into a stewpan with 1 sprig of parsley, 
3 minced onions, 1 lettuce, 2 ounces of butter, pepper and salt 
to taste, let it stew until tender; then take out the lettuce, &c., 
mix the yolk of 1 egg with 1 gill of cream, add it to the peas, then 
1 teaspoonful of lemon juice, stir till thick, and serve. 


Line a tart tin with paste, ornament prettily all round the 
edges, and fill it with the following mixture:—Boil 1 beaten egg 
with 1 gill of cream till thick, then take it off the fire and stir 
in 1 ounce of cake crumbs, 2 ounces of castor sugar, same of butter 
and currants (which should be washed and dried), whisk all to a 
cream, then add gradually the beaten yolks of 2 eggs, flavour with 


brandy ; bake in a moderate oven for twenty minutes, or until 
brown. 
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DINNER. 
SOUFFLEE OF TuRrbor. POTATOES. 
BraisED VENISON WITH GREENGAGE TART. 
Cuerry Savor. DEVILLED Ham. 


Brussets Sprouts. 





Take away all the black skin from the turbot, and chop up the 
flesh ; then rub it through a sieve, season with pepper and salt, 
add 1 ounce of butter, 1 teacupful of mashed potatoes, 2 hard 
boiled eggs cut into neat pieces, a squeeze of lemon juice, any 
sauce that may be left, and a dash of anchovy ‘sauce; 
mix all these ingredients together; then add the yolks of 2 eggs 
which have been mixed with a little milk (about 2 dessert- 
spoonfuls), blend all together, and turn into a well buttered 
mould ; steam for two hours, turn out carefully, and serve with 
anchovy or shrimp sauce. 


Bone 1 shoulder of venison, fill the cavity with a mixture com- 
posed of chopped parsley, bread crumbs, pepper and salt to taste, 
and 1 whisked egg, put it into a stewpan with 1 onion, carrot, 
and turnip cut into fanciful shapes, and enough nicely seasoned 
stock to cover; braise slowly for three hours, then take the meat 
up, lay it on a dish, strain, thicken and brown the gravy, add 
2 ounces of glacé cherries cut in halves, and pour over the lamb. 


OCTOBER 2nd. 


BREAKFAST. 
VERMICELL1 PORRIDGE. BurrERED SHRIMPS. 
Brown Brreav. Diso or Ham. 


Mirzx Twists. 





Put 6 ounces of butter in a small stewpan with a pinch of 
castor sugar, a few crushed peppercorns, and 1 table-spoonful of 
good gravy, boil for five minutes; then add 1 pint of pickled 
shrimps, dish up neatly on a hot dish, and garnish round with 
fried eggs. 
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LUNCHEON. 
CoLtp BRAISED VENISON. APPLE SALAD. 
Mint SAUCE. DEVONPORT PUDDING. 


BaKED TOMATOES. 





Peel and core 4 apples, cut them into thin slices, and lay 
them on a dish with a little minced onion, season to taste with 
oil and vinegar, pepper, and salt, then sprinkle a little minced 
tarragon: over ; garnish with tufts of boiled cauliflower and capers. 


Boil.1 pint of milk with 2 ounces of loaf sugar and a few drops 
of essence of lemon, then pour 3 well beaten eggs into the milk, 
&c.; boil and stir for five minutes; put some apricot jam at the 
bottom of a piedish, pour the mixture over, and bake in a 
moderate oven for twenty minutes; eat cold. 


DINNER. 
FILLeTEeD SoLE witH Mayon- BoILED CUCUMBER WITH 
NAISE (COLD). WHITE SAUCE. 
Roast TurKEY PouULt WITH CREAM PANCAKES. 


SAUSAGE FRITTERS. 





Fillet the soles, and roll and fasten them, season with pepper, 
salt, and lemon juice; bake in rather a hot oven for eight minutes, 
basting with butter once or twice during the process of cooking ; 
when cold put a few drops of anchovy sauce over each fillet, and 


cover with thick mayonnaise sauce; garnish with chilies and 
watercress. 


Mince finely 14 lbs. of pork, season with pepper and salt, add 
a few bread crumbs, and blend together with 1 egg; make the 


mixture into little flat cakes, egg and bread crumb them, and fry 
for eight minutes. 


OCTOBER 3rd. 


BREAKFAST. 
SaLtLy Lunwns. AncHOvVY TOAST. 
MUSTARD AND CRESS. FriED FILLETED PLAICE. 


DisH oF PEACHES. 
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LUNCHEON. 
CoLtp TURKEY. BraIsEp Brans. 
FrRiep PotraTors. BLAcKBERRY PuppINa. 





Boil some small beans, drain well, and put them back into the 
saucepan with a pinch of salt, 1 lump of sugar, a sprinkling of 
pepper, 2 ounces of butter, and 1 gill of stock ; let them cook for 
five minutes; then add a squeeze of lemon juice, 1 teaspoonful of 
finely minced herbs, the same of parsley, and the yolks of 2 eggs ; 
let the beans come to boiling point, and serve. 


DINNER. 
MULLIGATAWNY Sovp. Roast PHEASANT. 
Rice. BrEAD SAUCE. 
STEAK AND MousHroom PIE. BRUSSELS SPROUTS. 
POTATOES. SALTED ALMONDS. 





Cut 2 lbs. of rump steak into small pieces, lay them in a piedish, 
season highly with pepper and salt and minced onion, then dredge 
over with flour; put 1 layer of mushrooms on the top, a little 
more seasoning if necessary, and fill the dish with water or weak 
stock ; put a paste over, and bake for three-quarters of an hour in 
a fairly hot oven, then put the pie on the hot plate to finish 
cooking the meat for one and a half hours. 


OCTOBER 4th. 


BREAKFAST. 
Hort Ro.ts. GRILLED KIDNEYS AND 
Disa oF PLUMS. TOMATOES. 
W ATERCRESS. DEVILLED TURKEY. 





Split 8 kidneys, put them on a skewer, and grill over a clear 
fire for five minutes; then lay them on a hot dish, sprinkle over 
with a mixture of minced bacon or ham, and a seasoning of 
pepper; partly close them, put a little butter over each, and 
bake in a moderate oven for ten minutes; fry some tomatoes, 
make a border of them, and put the kidneys inside. 
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LUNCHEON. 


BoiLtep TRIPE. FRIED POTATOES. 
ONION SAUCE. BAKED BatTtTeR PupDDINE. 





Tripe is sold already dressed and partially cooked, but will 
require additional stewing; cut the meat into neat square pieces 
(take away all fat), and put it into a stewpan with sufficient water 
to cover; add 1 dessert-spoonful of salt and a good sprinkling of 
pepper, simmer gently for three and a half hours; then drain, 
dish up, and cover with onion sauce. 


DINNER. 
GRILLED Rep MULLET. Frigp SALSIFY. 
PortER-Hovuse STEAK. POTATOES. 
RaGcotr oF PHEASANTS. PoacHeD Eaa PEACHES. 





Split the mullet, pepper them well, and grill over a clear fire 
for eight minutes, or a little longer if large; dish up, and put a 
little piece of butter, chopped parsley, and a squeeze of lemon 
juice over, and serve very hot garnished with leaves of pastry ; 
send hollandaise sauce to table in a turecn with the fish. 


Scrape the salsify, and lay it in cold water, with a squeeze of 
lemon juice in to preserve the colour, then cut in pieces about 
4 inches long, and plunge in boiling salted water ; boil until nearly 
soft, drain, cover with cgg and bread crumbs, and fry in boiling 
fat; put a little butter, peppcr, and a squeeze of lemon juice over, 
pile high on a dish, and garnish with watercress. 


Cut some rounds from a madeira or sponge cake, moisten 
slightly with sherry, and put half a tinned peach on top (skin side 
upwards), then heap up some cream round each piece of cake, 
dust a little cochineal sugar over, and serve. 


ee a 


OCTOBER 5th. 


BREAKFAST. 
Waueat Meat Porripce. RIssotes FroM PortTER- 
BUTTERED SCONES. Hovwsk STEAK. 
MARMALADE. Friep FINNAN Happock. 





Skin 1 haddock, cut it into nice sized pieces, then dip in flour, 
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and fry in a good batter; heap up high on a dish, and garnish 
with fried parsley. 


LUNCHEON. 
Lamb CnHors AND PEas. OATMEAL Buiscourrts. 
RAMAKINS. WATERCRESS. 





Grate 4 ounces of cheddar cheese, then mix it with 1 ounce of 
butter, the same of bread crumbs, a little cayenne, 1 gill of cream, 
a pinch of salt, and 3 well beaten eggs; beat thoroughly; 
turn into a china baking-dish, and bake in a fairly hot oven for 
twenty minutes. 


DINNER. 
Friep SMELTS. Breap SAvce. 
SHRIMP SAUCE. Lemon Water PuppIna. 
LARDED SWEETBREADS. CHEESE. 
Roast Qvualtu. CELERY. 


Cuiep POTATOES. 





Lay 1 sweetbread in salt and water for ten minutes, plunge it 
in sufficient boiling stock to cover, and boil slowly for half an 
hour ; squeeze a little lemon juice over, and lard, bake in a quick 
oven for ten minutes; then lay it on a dish, pour a little glaze 
over, and garnish with button mushrooms and stoned olives. 
Brown gravy should be sent separately in a tureen to table. 


These birds (quail), to be eaten in perfection, should hang for a 
few days, and should not be drawn; truss the same as woodcock, 
and bake in a fairly hot oven for twenty minutes ; they should be 
basted frequently, and sent to table on the toast they were cooked 
on; garnish with cut lemon; send brown gravy to table. 


OCTOBER 6th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. HONEY IN THE COMB. 
Brown BREAD. BRAWN. 


CRESS. Frrep WHITING. 
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LUNCHEON. 


SALAD D’ HIVER. 


SALMI OF Qua. ) 
Compote oF Damsons. 


BRAWN. 





Cut the remains of the quail into neat pieces, and warm them 
up in the gravy that was left, adding a squeeze of lemon juice and 
a dash of port; serve in a border of spinach. 


DINNER. 


CAULIFLOWER. 
CURRANT JELLY. 
AprRicoT FRITTERS. - 
CAMEMBERT CHEESE. 


FRIED HALIBUT. 
PIQUANTE SAUCE. 
HauncH oF MutTTOoN. 
PoraTorEs. 





Cut some nice sized fillets from the halibut, dry thoroughly, then 
eve and bread crumb them, and fry for five minutes, or a little 
longer; dish up en cowronne with crisp parsley in the centre; 
garnish with 1 cut lemon and capsicums. 

Put 1 minced shallot into a stewpan with 1 bunch of savoury 
herbs, a little pepper, and 1 wine-glassful of vinegar; let it boil 
until reduced ; then add 4 pint of brown sauce, 1 lump of sugar, 
and a piece of glaze; boil for ten minutes, then rub through a 
sieve, and add a little chopped parsley and minced pickled 
cucumber. 


OCTOBER 7th. 
BREAKFAST. 


Mitk Ro zs. 
PORRIDGE. 
JAM. 


LUNCHEON. 


Cotp Hauncyu or Mutton. 
Rep CURRANT JELLY. 





Brown BREAD. 
GERMAN SAUSAGE. 


BLOATERS ON TOAST. 


Friep Potatoes. 
Compéte or Appie CHIPs. 


Put 4 lb. of American apple chips in just sufficient water to 
cover for twelve hours, then stew gently in the same water they 


Y 
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were soaked in with 4 lb. of sugar, the juice of half a lemon, and 
a strip of peel; when soft, and they have acquired a rich maroon 


colour, lay them in a silver dish, reduce the syrup, strain, and 
pour over. 


DINNER. 
GIBLET Soup. APPLE SAUCE. 
CuRRIED Mutton. POTATOES. 
Rice. SAVOURY oF GERMAN 
Friep AUBERGINES. SAUSAGE. 


Loin or Pork. 





Mince up about + lb. of the German sausage, then put it into 
a small saucepan with a good seasoning of cayenne pepper and 
1 ounce of butter; make hot, then lay 1 spoonful of the mixture 
on some rounds of buttered toast ; sprinkle some hard boiled yolk 
of egg over that has been rubbed through a sieve, and serve. 


OCTOBER 8th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. WATERCRESS. 
Hominy. SMOKED SARDINES. 
J AM. Frisp Ham AND Eaas. 
LUNCHEON. 
RECHAUFFEE OF PoRK MasHED POTATOES. 
(A LA FRANCAISE). APPLE PUDDING. 


BaKkep ToMATOES. 





Cut the crackling and most of the fat off the remains of the 
loin of pork, then cover over it a mixture composed of minced 
herbs, bread crumbs, pepper, and salt, finely chopped onions and 
apples; blend with 2 eggs, press firmly over the meat, and 
bake in rather a brisk oven for twenty minutes; serve with 
tomato sauce. 
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DINNER. 
PUREE OF CELERY A L’OGNION. POTATOES. 
Mock Goose. APPLE AND BLACKBERRY TART. 
BRUSSELS SPROUTS. CREAM. 





Cut up 2 heads of celery, put them into a stewpan with 2 large 
sliced onions, 3 pints of water, the crumb of a roll, pepper and 
salt to taste, and 2 sliced turnips; boil until the vegetables are 
soft, then rub through a sieve; add 1 gill of cream, and serve 
with grated cheese. 


OCTOBER oth. 


BREAKFAST. 
MitK Twists. Hor axnp Coup Toast. 
MARMALADE. SAVOURY OMELETIE. 
SCOLLOPS. .~< 

LUNCHEON. 
Cotp Mock Goose. TOMATOES WITH MAYONNAISE. 
VEGETABLE SALAD. Pear Tart. 





Rub 2 lbs. of ripe pears through a sieve, then add 3 ounces of 
butter broken into small pieces, the juice and grated rind of halfa 
lemon, and 4 ounces of castor sugar; mix well; line a plate or tin 
with paste, put in the mixture, ornament with leaves of pastry, and 
bake in a fairly hot oven for twenty minutes, 


DINNER. 
Cov’s Heap aND SHOULDERS. 
Oyster SAvcE. Roast TEAL. 
Mixcep Mutton (FROM MOCK SPONGECAKES AND CREAM. 


GOOSE) WITH FRIED Eaas. 


Teal should be trussed the same as wild duck, and baked or 
roasted before a sharp fire for fifteen minutes; garnish with cut 
orange, and send a tureen of brown gravy to table, in which the 
juice of half an orange has been added. 
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OCTOBER roth. 


BREAKFAST. 
VERMICELLI PorRRiIDGRE. Hor Toast. 
AM. Frirep Bacon aNnp MusHrooms. 
Disa or APPLES. EaGe SAvusaGEs. 





Boil 6 eggs hard, then pound the yolks in a mortar with 
2 ounces of butter, same of ham or bacon, 1 minced onion, 
I teaspoonful of chopped parsley, a dash of white sauce, and 
a few bread crumbs; mix well, then form into sausages, roll in 
egg and bread crumbs, and fry for five minutes; garnish with 
cress and the chopped whites of the eggs. 


LUNCHEON. 
Rassit Puppine. SPONGECAKE WHIPS. 
BRvussELS SPROUTS. CrEAM. 





Beat 2 eggs to a stiff froth, then put the remains of the 
spongecakes and cream in a basin, and mix all well together ; 
put 1 spoonful of strawberry jam at the bottom of a custard 
cup, nearly fill up with the cake mixture; then lay 1 spoonful of 
very thick boiled custard on the top. 


DINNER. 
RIssoLeEs oF Cop. SPINACH. 
SALMI OF TRAL. Straw POrTATOES. 
ORANGE SALAD. DamMson Tart. 
BralsED CHICKEN. DEVONSHIRE CREAM. 





Cut the remains of the teal into joints, then heat up in the 
gravy that was left from yesterday ; serve in a border of spinach, 
and garnish with small sippets. Teal makes a very delicious 
stew. 


Put 2 ounces of butter into a braising-pan; when it is melted 
add 1 fowl, with 4 lb. of bacon cut into square pieces, 
and 3 shallots; braise for one hour, or until the fowl is browned, 
then add 4 finely minced onions, 1 glassful of madeira, pepper 
and salt to taste, 1 lump of sugar, and 1 gill of tomato 
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sauce; cook gently for three-quarters of an hour, shaking the 
pan about frequently, then dish up, pour the gravy, d&c., over, 
and serve in a border of peas. 





OCTOBER ith. 


BREAKFAST. 
BourtERED SCONES. WATERCRESS. 
Hovis BrReEap. KipPERED HERRINGS. 
Diso oF ORANGES. DanisH EaGs. 
LUNCHEON. 
REMAINS OF CHICKEN CHEESE FoNDUE. 
(HASHED). TREACLE PuppING. 





Put 5 ounces of cake or bread erumbs into a basin with 
3 ounces of Vienna flour, 4 ounces of minced suet, 2 ounces of 
currants, the same of stoneless raisins and chopped lemon; mix 
well; then add 1 gill of milk, 1 table-spoonful of golden syrup, 
and 2 beaten eggs; mix thoroughly; then pour into a buttered 
mould, put a greased paper on top, and steam for two and a half 
hours; serve with golden syrup (Lyle’s) made hot. 


DINNER. 
GIBLET Soup. Snow PotatTors. 
PARMESAN AND CAULIFLOWER. FRiEp Panrsnips. 
LarpED VEAL CHOPS. ALMOND CHEESECAKES. 





Bone 7 lamb ehops (kidney loin), roll the meat and tie securely ; 
then lard, and place them in a stewpan with 3 pint of gravy, 
] sliced onion, pepper and salt to taste, a small piece of glaze, 
and 1 bunch of savoury herbs; let all stew for three-quarters of 
an hour; then arrange nicely on a dish, pour the gravy over, and 
garnish with little heaps of carrots and turnips eut into fanciful 
shapes and already cooked, also small tinned button mushrooms. 


Pound 5 ounces of sweet almonds and 4 dozen bitter ones 
together with a little orange flower water; then beat up 3 eggs, 
and add them with 4 ounces of butter, the juiee and rind of 
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1 lemon and 4 ounces of sugar; stir and mix well; line some 
patty-pans, put 1 spoonful of the mixture in, and bake twelve 


minutes ; when cooked sprinkle with grated cocoanut or chopped 
pistachio nuts. 








OCTOBER r2th. 


BREAKFAST. 
Hor Toast. VEAL CAKE (FROM REMAINS 
OATMEAL PorRiDGE. OF VEAL CHOPS). 
Apricor JAM. FitLeETED Drip Happock. 





The veal cake can be made the same as by the recipe already 
given, only that the veal from the chops having already been 
cooked it will take one hour in the oven, instead of four previously 
stated. 


P LUNCHEON. 
Cornep BEEF. MasHep Portators. 
CUCUMBER SALAD. MELANGE DE Fruits PuppING. 





Line a baking-dish with pastry, then put in | layer of shedded 
pineapple, thinly chopped glacé cherries, and bananas, sprinkle 
over with sugar and a little syrup from the pineapple, cover with 
paste, and bake im a fairly hot oven for twenty-five minutes, or 
until the pastry is brown; sprinkle castor sugar over, and serve 
hot or cold. 


DINNER. 
FRICASSEED SOLES. Horst RapisuH Sauce. 
Riss or Breer Boned AND STEWED CELERY. 
ROLt.ED. POTATOES. 
YorKSHIRE PUDDING. CABINET PUDDING. 





Butter a mould, and stick it round with glacé cherries and 
slices of citron; then put in 4 ounces of ratafias, 5 spongecakes, 
4 ounces of macaroons (these should be previously soaked in 
1 pint of boiling milk), 2 ounces of castor sugar, the yolks of 
4 eggs, and 1 gill of brandy or maraschino, cover over with a 
buttered paper, and steam for one hour; serve with sweet sauce. 
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OCTOBER 13th. 


BREAKFAST. 
Hor BurrereD TOAST. Pottep BEEF. 
HoMINY. Frizep WHITING. 
MARMALADE. 2 
LUNCHEON. 
Potato Piz (FROM CORNED RIcE. 
BEEF). Bowrsep Batter PUDDING. 


CuRRIED Eaeos. 





Slice the remains of the corned beef, then put it into a piedish 
in a layer; add a little minced onion, pepper and salt to taste, 
2 sliced tomatoes, and a little minced bacon or ham; add 1 cupful 
of good gravy, cover with mashed potatoes, and bake in a fairly 
hot oven for half an hour. 


DINNER. 
Ox Tau Soup. Rump STEAK AND Kipney PIE. 
CaLvES’ TONGUES WITH Snow Porarosrs. 
Tomato SAUCE. APPLE PORCUPINE. 





Trim the tongues (calves’), then put them into a stewpan with 
1 onion, 1 stick of celery, 1 carrot, 1 turnip, and 1 bunch of herbs, 
and enough water or weak stock to cover; season to taste, and 
simmer gently until tender (about three and a half hours); then 
skin, lay them on a hot dish, strain the liquor, add 4 pint of thick 
tomato sauce, and pour over; garnish with small forcemeat balls. 


Make a thick sweet apple pulp flavoured with lemon; when 
cold add the beaten whites of 6 eggs and + pint of cream, whisk 
together till stiff; then form into the shape of a hedgehog if 
possible, stick all over with strips of blanched almonds; bake in 
a moderate oven until of a light brown ; garnish with candied fruit. 
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OCTOBER 14th. 





BREAKFAST. 
Hominy. KIDNEYS ON TOAST. 
Honny. Coup Roast Bexp. 
RADISHBS. FriED Porartogs. 
APPLES. 
LUNCHEON. 
Mincep ToNGUB WITH CHEESE SOUFFLEE. 
PoacHep Eaes 1n Borpur Dish or GreEN Fics. 
oF SPINACH. Biscuits. 





Take the remains of the tongues and mince them with a little 
ham or bacon and | gill of the gravy that was left; make quite 
hot ; then put the mixture on rounds of buttered toast, lay 1 poached 
or fried egg on top, and serve in a border of spinach, with small 
sippets of toast as a garniture. 


DINNER. 
OYSTERS IN THE SHELL. MasHep TURNIPS. 
Roast TurxKpByY. STRAW PoraTors. 
Breap Savon. PeaoH CREAMS. 
Bortep RussiaN Ox Toncvue. GRUYHRH CHERSE. 





Soak the tongue in cold water from twenty-four to thirty-six 
hours if very dry, then boil and garnish in the ordinary way. 
These dried tongues have a very delicious flavour, and are pre- 
ferred by many to the ordinary salted one; they are, however, 
a little dearer. 


Rub the contents of a tin of peaches through a sieve, then add 
+ ounce of gelatine that has been melted and heated in a little 
of the peach syrup, the juice of + a lemon, and 3 ounces of castor 
sugar; whip 4 pint of cream, add this to the other ingredients 
with 3 drops of cochineal, stir until 1t commences to set, then 
decorate a mould with chopped cherries, angelica, or candied 
pears cut into small pieces, put in the mixture, and when quite cold 
turn out carefully; garnish with little heaps of whipped cream, 
some pink, and the others left white. 
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OCTOBER 15th. 


BREAKFAST. 
Hor anp Coup Toast. Cotp TONGUE. 
Pirum JAM. Tin OF PILCHARDS. 
W ATERCRESS. 

LUNCHEON. 
CoLp TURKEY. Friep POTATOES. 
PoacHED Eaas on Toast. PANCAKES. 

DINNER. 

FRICASSEED EELS. PTARMIGAN. 
VEAL CuTLETS AND PEAS. CLaRBT PupDING. 
PoTaToEs. 





Put 1 pint of claret into a lined saucepan with 4 ounces of loaf 
sugar, 1 breakfast-cupful of damson jam (without the stones), the 
juice and grated rind of 2 lemons, and 1 ounce of gelatine 
previously soaked in 4 pint of water; mix together, and 
boil for five minutes, stirring all the time; then strain into a 
wetted mould; when cold turn out, and serve with a very rich 
thick custard round the dish. 


OCTOBER (6th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. Dish oF APPLES. 
Mitk Twists. Bakep Hugnrrinas. 
JAM. Piain Borwsp Ecos. 





Take the heads off 6 herrings, then bone them, and put them 
in a piedish with a good sprinkling of pepper and salt, a few 
crushed peppercorns, 1 teaspoonful of mixed spice, and 4 bay 
leaves; just cover with brown vinegar (Champion’s is 
excellent), and cook in the oven for twenty minutes, or a little 
longer if the herrings are large; eat cold. 
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LUNCHEON. 


Dervittep Drumstioxs (rrom Friep Porarogs. 


TURKEY). B 
OILED CrocoLaTE Puppinc. 
SALMI OF Prarsican. — 





Put 2 ounces of fresh butter into a basin with the same 
quantity of castor sugar, the yolks of 2 eggs, 2 ounces of Vienna 
flour, the same of grated chocolate, and 1 table-spoonful of 
maraschino or parfait amour; mix well; then add gradually the 
whisked whites of the eggs, and put all into a buttered basin, 
cover over with a greased paper, and steam the pudding for two 
hours; turn out carefully, and cover with a sauce made as 
follows:—Boil 2 ounces of icing sugar, 2 ounces of grated 
chocolate, and 1 gill of water together; stir until it thickens. 


DINNER. 
GRAVY Sovup. 
Bomwerep Sinversipe or BEEF Roast WIpDGEON. 
GARNISHED WITH CARROTS Savougny oF Rep HERRING. 


AND TURNIPS. 





These birds (widgeon) should be eaten as fresh as possible, 
trussed the same as wild duck, and baked in a brisk oven for 
fifteen minutes; the basting spoon should not be idle or the 
birds will be dry; serve with brown gravy, cut lemon or 
orange, cayenne pepper, and thin brown bread and butter. 


Soak the herrings in cold water for four hours, then wipe them, 
take off the skin, bone them, and pound the flesh in a mortar 
till smooth with a little cayenne, 1 ounce of butter, and a dash 
of cream; spread the mixture on sippets of hot fried toast, and 
sprinkle a little hard boiled yolk of egg over that has been rubbed 
through a sieve; serve very hot garnished with watercress. 


OCTOBER 17th. 


BREAKFAST. 
BurreRED SCONES. DisH OF ORANGES. 
Honey. . Coip Borep BEFF. 


Crees. Lotrep TONGUE. 
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LUNCHEON. 
BUBBLE AND SQUEAK. CHEESE. 
Friep PoratTorEs. Biscuits. 
REMAINS OF CHOCOLATE ToMATO SALAD. 


PUDDING. 





Chop 1 cooked cabbage, and fry together with any of the 
carrots or turnips left from last night’s dinner; pepper well, and 
when brown put some slices of the cold beef in the same pan, 
and make thoroughly hot; then heap up the vegetables in the 
centre of a hot dish, lay the meat daintily on the top, and garnish 
round with fried mushrooms. 


DINNER. 
BAKED GURNET. LEMON SPONGE. 
SADDLE OF MurTTON. CREAM CHEESE. 
CRANBERRY SAUCE. CELERY. 


PoTATOES WITH MAITRE 
p Hore, SAvcE. 





Fill the inside of the fish with veal stuffing, cover with egg and 
bread crumbs, and bake in a brisk oven for half an hour; baste 
frequently with butter, and when cooked put the fish on a hot 
dish, thicken the liquor that is in the tin, add 1 dessert-spoonful 


of anchovy sauce, a little cayenne pepper, and pour over. 


OCTOBER 18th. 


BREAKFAST. 
Rusks anp MILK. RISSOLES (FROM GURNET). 
MUSTARD AND CRESS. PoacHED EXcas on ANCHOVY 
Honey. TOAST. 
DisH oF ORANGES. 

LUNCHEON. 
Coup SapDLE or MoutTtron. REMAINS OF LEMON SPONGE. 
HarRicor SauaD. WELSH RAREBIT. 


Baxrp PorarTosrs. 





Put the remains of the lemon sponge in a basin, beat it up 
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with a large fork, then heap it up roughly in some custard cups 
put a piece of red currant jelly on top, and serve. 





DINNER. 
Pra Soup. Cure Porators. 
Minoep Morton witH FRIED PARSNIPs. 
PoacHep Eaas. APPLE PuREE. 


Roast PHEASANTS. 








OCTOBER roth. 


BREAKFAST. 

WHreat Meat Porripce. DisH oF PEARS. 

Coup Toast. Friep MusHrooms on Toast. 

JAM. Sprir Buoaters. 
LUNCHEON. 

GRILLED STEAK. MasHep Potators. 

OysTeER SAUCE. BREAD AND ButtER Puppina. 

DINNER. 

PHEASANT Soup. ARTICHOKES. 

Lec or Lamps. Daxuson Tart. 

Mint SAvcrE. CREAM. 





Cut the remains of the pheasants (bones and all) into small 
pieces, and put them into a stewpan, with 3 pints of water and 
all the gravy that was left, with 2 large sliced onions, 1 stick 
of celery, 1 turnip, 1 bunch of savoury herbs, cayenne and salt 
to taste, and 1 slice of crumbs of bread, or the inside of a stale 
roll; stew until all the goodness is extracted, say, two hours, 
then rub through a sieve, make hot again, and serve with small 
crotitons. 
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OCTOBER 2oth. 


BREAKFAST. 
Hor anv Coup Toast. FInuETED Drizep Happock. 
Brown BREAD. TOMATOES STUFFED WITH 
JAM. SAUSAGE MEAT. 


DisH oF PEARS. 


Cut some large tomatoes into halves, scoop out some of the 
pulp, and fill with highly seasoned sausage meat, cover with 
bread crumbs, put some small pieces of butter on top, and bake 
in a moderate oven for twenty minutes. 


LUNCHEON. 
CoLp Lamps. MacARONI IN Brown GRaAvy. 
Mint Savce. SURPRISE PUDDING. 


CELERY SALAD. 





Cut the best parts of 2 heads of celery into neat pieces, lay 
them on a dish, sprinkle 1 minced onion and a little parsley over, 
then cover with mayonnaise; garnish round with tufts of water- 
cress, hard boiled eggs, and capsicums. 


Make a good batter, and pour half of it into a buttered pie- 
dish; bake in a brisk oven until it has risen well and is half 
cooked, then lay over this quickly some hot jam; pour the rest 
of the batter over, and finish baking; turn out, sift over with 
sugar, and serve with apple jelly. 


DINNER. 
TURBOT. POTATOES. 
SHRIMP SAUCE. Roast PARTRIDGES. 
CURRIED LAMB. BreaD Savce. 
RIce. CALIFORNIAN PuppuiNa. 


BEANS. 





Arrange some slices of stale cake at the bottom of a china dish, 
then spread some strawberry Jam over, squeeze the juice of 
1 lemon on this, sprinkle in the grated rind, then pour over a rich 
custard flavoured with vanilla; whisk the whites of 3 eggs to a 
stiff froth with 1 table-spoonful of icing sugar and a few drops of 
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cochineal, spread this over, put the dish in the oven for two 
minutes, and serve. 








OCTOBER aist. 


BREAKFAST. 
Mirk Ro .ts. Mustarp AND Crgss. 
Hor Toast. ToasteD Bacon. 
AM. BaKED S.LIPs. 





Thoroughly dry the slips, then egg and crumb them, and lay 
them in a buttered baking-tin, sprinkle a little pepper and salt 
over, and bake in a quick oven for ten minutes, basting several 
times with the liquor that flows from them; when cooked lay 
them on a hot dish (white side up), pour over the butter from 
the tin, and strew a little minced parsley over; garnish with 
slices of hard boiled egg. 


LUNCHEON. 


STEAK WITH ONIONS. APPLE PUDDING. 
MasHED POTATOES. 





Fry 3 large sliced onions until brown and soft; lay these in a 
border round a dish, and keep hot; now take 2 lbs. of rump 
steak, flour, and fry it in the same pan the onions were cooked 
in, with 2 ounces of butter, for twenty minutes; lay it in the 
centre of the dish, cover with brown gravy, in which the contents 
of a tin of macédoines have been emptied (these should have been 
. drained from the liquor and made hot); garnish with tufts of 
cauliflower. 


DINNER. 
SCALLOPED TuRROT. POTATOES. 
Lory oF PorK BoNneED AND Damson TART. 
ROuueED. CREAM CHEESE. 
SALMI OF PARTRIDGES. CELERY. 


MASHED TURNIPS. 





Take all the skin and bones from the turbot, and pound the 
flesh in a mortar with the remains of the shrimp sauce, a dash 
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of cream and anchovy sauce, 2 ounces of butter, same of bread 
crumbs, and a pinch of cayenne; mix well; then fill some 
scallop shells, put some nicely mashed potatoes on top, and bake 
in a fairly brisk oven for twenty minutes. 


Bone the pork, lay it flat on the table, and spread a seasoning 
composed of minced apples and onions, sage, and bread crumbs, 
sprinkle some pepper and salt over, and roll the meat up tightly, 
bind with tape, and bake in a moderate oven for three and a half 
hours; cover with thickened brown gravy, and send apple sauce 
to table with this dish. 


OCTOBER 22nd. 
BREAKFAST. 


BUTTERED SCONES. SARDINE TOAST. 
Hovis BREAD. GRILLED KIDNEYs. 
GOLDEN SYRUP. 





Bone 8 smoked sardines, then pound them in a mortar 
with 2 ounces of fresh butter, a little cayenne pepper, and 
4 peppercorns; make hot in a small pan, lay the mixture 
on rounds or squares of hot buttered toast ; squeeze a little lemon 
Juice over them, and serve. 


LUNCHEON. 


GRILLED Mutton CuHops. MASHED POTATOES. 
BRUSSELS SPROUTS. LENTON Wurir PuppInNa. 





Put 4 ounce of gelatine, which has been dissolved in 4 pint 
of water, into a saucepan, and stir until it is dissolved; then 
turn it into a basin with 4 lb. of loaf sugar, the juice of 2 lemons, 
and the whites of 2 eggs; whisk until stiff; pour the 
mixture into a wetted mould, and when cold turn out, and pour 
a thick custard over; garnish with slices of citron. 
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DINNER. 
Fiuet pe Soue a Lv Homann. Cnie Potatoes. 
CHIOKEN PupDDING. RaSPBERRY SPONGE. 
BEANS. CHEESE STRAWS. 





Mince and pound 1 large hen lobster together with the spawn 
and | dessert-spoonful of cream, 1 teacupful of bread cruinbs, and 
a little cayenne, and 1 dessert-spoonful of pate d’anchois; when 
quite smooth spread it thinly and firmly over some pieces of 
filleted soles, brush over with egg, cover with crumbs, and fry in 
boiling fat for five minutes; drain, then sprinkle a little of the 
dried lobster coral over, and then arrange en couronne on a hot 
dish garnished with tufts of watercress and cut lemon; serve 
béchamel sauce with this dish. 


OCTOBER 23rd. 


BREAKFAST. 
HoMINY. W ATERCRESS. 
Coup Toast. Pork CHEESE (FROM COLD PORK). 
MARMALADE. FILLETED Driep HaAppbDocKk. 
LUNCHEON. 
MACARONI WITH MACEDOINES. RICE. 
CuRRIED CHICKEN (FROM CHEESE. 
REMAINS OF CHICKEN CELERY. 
PUDDING). BIiscvlts. 





Boil 4 ounces of macaroni (broken into 2-inch pieces) in salted 
water until tender, then mix with it a little oiled butter, and lay 
round a hot dish; drain, season, and make hot the contents 
of a tin of macédoines, turn these into the centre of the dish, 
sprinkle over a little minced parsley, capers, or pickled 
gherkins, and serve. 


DINNER. 
Scotch BrotuH. STEWED CELERY. 
SirLOIN OF BEEF. POTATOES. 
Horse RapviIsH SAUCE. BREAKSPEAR PUDDING. 





Cut 2 carrots, turnips, onions, leeks, and 1 head of celery into 
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small pieces, then put these into a stewpan with 3 pints of water 
and 1 teacupful of pearl barley, boil until soft; add 8 mutton 
cutlets, pepper and salt to taste, and 1 teaspoonful of extract 
of meat (Liebig’s) ; simmer until the meat is tender; then pour 
all into tureen over 2 or 3 small boiled potatoes, scatter a little 


minced parsley over, and serve. 


OCTOBER 24th. 


BREAKFAST. 
RusKs AND MILK. Savoury Pia@’s Fret. 
Hot Toast. Frirep Ham AND EGGS. 


DisH or Ripe Pears. 

Boil the feet (they should be salted) until perfectly tender, which 
will be in about four hours; then bone them and fill with a nicely 
flavoured forcemeat, cover over with egg, then bread crumbs, and 
fry in boiling fat until brown; garnish with grilled or fried 
tomatoes. 


LUNCHEON. 
Coup Beer. SALAD D’HIVER. 
Friep Poratoss. Comp6tTe oF DAMSONS WITH 
Horssk RapisH SAUCE. ARROWROOT CREAM. 





Make a compdte of damsons, lay them on a glass dish, and 
cover over with arrowroot cream, which 18 made as follows :— 
Mix 4 ounce of arrowroot flour with 1 table-spoonful of cold milk, 
then add gradually 1 pint of boiling milk, which has been 
sweetened and flavoured to taste; boil for five minutes, stirring 
all the time; serve cold. 


DINNER. 
ARTICHOKE Soup. BRvussELS SPROUTS. 
Crotrons. POTATOES. 
Loin OF VEAL. APPLE CHARLOTTE. 
Bata CHap. CHEESE FONDUE. 
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OCTOBER 25th. 


BREAKFAST. 
MUFFINS. Hor Toasr. 
Hominy. CoLtp Bari Cuap. 
MARMALADE. Driep Lemon So.es. 





This fish (lemon sole) is considered by many people very 
inferior to the Dover sole, but when in full season is really very 
good, although not so firm. If the fish is large fillet it, dry 
thoroughly, cover with egg and bread crumbs, and fry in the 
ordinary way; drain thoroughly, and garnish round the dish 
with fillets of anchovies curled round and tufts of parsley. 


LUNCHEON. 
MINCED VEAL AND PoaAcHED STUFFED ONIONS. 
Eaes 1n Borper oF Rice. Preston Puppina. 





Boil some large onions until three-parts cooked, then remove 
the centre, and fill with forcemeat, roll round a slice of the fattest 
part of the cushion of bacon, then put the onions into a baking- 
dish, season to taste with pepper and salt, 1 pinch of sugar, lay 
2 ounces of butter over, and add 1 gill of stock; bake in a 
moderate oven for three-quarters of an hour, thicken the hquor in 
the tin, and pour over the onions at the moment of serving. 


Mix together } lb. of flour, same of bread crumbs, 2 ounces 
of sultanas, the same of chopped almonds, with 3 ounces 
of golden syrup (Lyle’s), and a pinch of salt; when thoroughly 
blended turn into a buttered basin and steam the pudding for 
two hours; make a sauce with 1 gill of golden syrup, 1 ounce of 
butter, the juice of half a lemon, and when hot pour over the 
pudding. 


DINNER. 
Happocok A LA CREME. SPINACH. 
LARDED GUINEA Fowu. POTATOES. 
BaKEpD Ham. PALACE CREAM. 





Mix well together the yolks of 4 eggs, 4 pint of cream, 1 gill 
of brandy, and 3 ounces of castor sugar, pour the mixture into 
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a jug and stand it in a saucepan of boiling water, stir until it 
thickens; then add a few drops of vanilla and 4 ounce of soaked 
gelatine ; stir well over the fire, turn into a wet mould; when cold 
and set turn out of the mould, and decorate with candied fruit or 


angelica cut into fanciful shapes. 


OCTOBER 26th. 
BREAKFAST. 


OATMEAL PORRIDGE. SCALLOPED I*RITTERS. 


Hor AND CoLtp Toast. TOASTED Bacon. 
BakeD APPLES. Puain Borvep Eaes. 


MARMALADE. 





Cut some large scallops into halves, put them into hot milk 
for a quarter of an hour; dry and dip them in a nice batter, 
fry till brown, then drain, and serve very hot, garnished with 
watercress and little heaps of picked shrimps. 


LUNCHEON. 

Raacotr or Guinea Fow. In CHEESE. 

BoRDER OF SPINACH. CELERY. 
VERMICELLI PUDDING. 

DINNER. 

CLEAR Soup. Snow PorTatTors. 
HauncnH OF VENISON. CAULIFLOWER. 
CURRANT JELLY. GINGER PUDDING. 





Put 6 ounces of cake crumbs into a basin with 4 ounces of 
butter, 6 ounces of sugar, 3 ounces of chopped suet, 2 ounces of 
glacé cherries, the same of preserved ginger, 1 wine-glassful of 
brandy, and 4 beaten eggs; when well mixed line a mould with 
preserved ginger, put in the mixture, and steam for two and a half 
hours ; turn out, and sprinkle with chopped almonds. 
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OCTOBER 27th. 





BREAKFAST. 
Buttkrep SconsEs. GRILLED KIpNEYs AND 
WATERCRESS. TOMATOES. 
DisH or MEDLARS. Cotp Ham. 
STRAWBERRY JAM. 

LUNCHEON. 
HASHED VENISON. RECHAUFFEE OF GINGER 
CURRANT JELLY SAUCE. PUDDING. 
POTATOES. CrEAM CHEESE. 

RADISHES. 





Cut the remains of the pudding into rather thin round pieces, 
spread one-half with damson jam without the stones, then press the 
other firmly on top; dip in a rich batter, and fry for three 
minutes. 


DINNER. 


Ox Tait Soup. ARTICHOKES. 
VENISON OLIVES. BakKep AprRIcoT PupDING. 
STEWED PiGEONS. . 





Cut some slices of ham, lay them on a board or table, and 
spread over some very finely minced venison, which has been 
nicely seasoned and moistened with a little red currant jelly 
sauce; strew a few bread crumbs over, then roll up securely, and 
stew in brown gravy for twenty minutes; arrange neatly on a dish 
with little heaps of green peas. 


OCTOBER 28th. 


BREAKFAST. 
Bisovuits AND MILK. GOLDEN SYRUP. 
Brown BREAD. ButrtrEeREeD EccGs. 


WATERORESS. Frimp Dass. 
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LUNCHEON. 


GRILLED RuMP STEAK. TOMATOES WITH MAOARONI. 
Friep PoTATOES. Ponp PUDDING. 





Cook 4 tomatoes until soft, then mash them and lay 
them in the bottom of a baking dish, sprinkle a little cayenne 
and minced onion over, then a layer of cooked macaroni, a little 
erated cheese and some bread crumbs over that; put some small 
pieces of butter on top, and bake in a moderate oven for half 
an hour. 


DINNER. 
SHRIMPS SAUTE. OrsTrER SAUCE. 
Mourron CuTLETS. SCALLOPED SALSIFY. 
Tomato SAvcn. PoraTOES. 
BortED PHEASANTS. DEVILLED Ham. 





Truss the pheasants as for roasting, sprinkle some lemon juice 
over the breasts, and tie the birds separately in a cloth; plunge 
into boiling water, in which some onions, turnips, and celery have 
been placed, and boil slowly for one hour; when cooked undo the 
cloth, drain from the liquor, and garnish with yolk of hard 
boiled egg rubbed through a sieve, chilies, and tufts of parsley. 
The lemon juice should make the flesh of the birds firm and 
white, and the oloth prevents the scum from settling on them. 
Send oyster sauce in a tureen to table. 


Se 


OCTOBER 2oth. 


BREAKFAST. 
BREAKFAST ROLLS. DisH or APPLES. 
Hovis Brean. Marrow Bownrs. 
JAM. Murron CHOopPs. 
LUNCHEON. 
CURRIED PHEASANTS. Cure Porarors. 
Rice. SEBASTOPOL PupprINa. 





Cut the remains of the pheasants into nice sized pieces, and 
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stew them gently in 4 pint of good curry sauce; add 1 table 
spoonful of mango chutney and the same of desiccated cocoanut, 
and serve in a border of boiled rice. 


Butter and line a piedish with pastry, then pour in a layer of 
golden syrup or treacle, now put on top of this some pastry, 
and so on till the dish is full, pastry being the top layer of all; 
bake in a fairly hot oven for half an hour, then turn out carefully 
and sift sugar over. ; ; 


DINNER. 
BoiwtEpD Turpor. Frirp POTATOES. 
SHRIMP SAUCE. ORANGE SALAD. 
Roast Pintam Dvocks. BaNaNnaA CREAM. 





Put 4+ ounce of soaked gelatine, with 1 gill of double cream, 
and whisk till stiff; then mix it with 1 pint of sweetened thick 
custard, 4 bananas cut into slices about quarter of an inch 
thick, the juice of half a lemon; mix well, and when just beginning 
to set, pour the mixture into a wetted mould; when cold turn out 
and decorate with little heaps of whipped cream of different 
colours. 


OCTOBER 30th. 


BREAKFAST. 

CRUMPETS. Honey. 

Coup Toast. Frrmp SAvuSsAGES ON Toast. 

JAM. SMOKED SARDINES. 
LUNCHEON. 

Rice PILuav. GORGONZOLA CHEESE. 

Hor CusHion oF BAcon CELERY. 

GARNISHED WITH BIscvltTs. 


CAULIFLOWER. 





Put 1 pint of stock into a saucepan, with 1 sliced onion, 
6 ounces of Patna rice, 1 table-spoonful of curry powder (mixed 
with a little stock), salt to taste, and 2 ounces of butter; simmer 
very slowly until the rice is soft and has taken up all the 
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liquid, then arrange piled up high on a dish; garnish round with 
hard boiled eggs cut in halves, and little tufts of Brussels sprouts. 


DINNER. 
TuRBOT AU GRATIN. Tomato SAUCP. 
Raaot€t oF Pintarw Duck. SAVOURY OF SMOKED SARDINES. 


BakED SWEETBREADS. 





Pound the remains of the sardines in a mortar with a high 
seasoning of cayenne, 1 table-spoonful of bread crumbs, 2 ounces 
of butter, a dash of cream, and the flesh of a red herring that 
has been soaked and hghtly cooked; when thoroughly smooth 
make hot in a small saucepan, and then spread the mixture on 
hot buttered toast, sprinkle over a few picked shrimps, and serve. 


OCTOBER 31st. 


BREAKFAST. 

Rusks anp Mix. Disu oF PEARS. 

Hor BortEerrp Sconss. CoLp CUSHION OF Bacon. 

Hovis BreEap. SAVOURY OMELETTE. 
LUNCHEON. 

Breast oF Mutton (ROLLED FRiED PARSNIPS. 

AND STUFFED). CHEESE. 
ONION SAUCE. SALAD. 





Bone the mutton, lay it flat on the table; pepper well, and 
spread over some fine bread crumbs and minced onion; roll up 
tightly, and stew in sufficient water to cover for two and a half 
hours with 1 carrot, onion, stick of celery, and 1 turnip; when 
cooked remove the tape, and cover with onion sauce. 


DINNER. 
Caur’s Tait Soup. Frigep Portators. 
STEWED Ox PALATES. STEWED CELERY. 
Lark PupDING. Fie Fritters. 





Cut some good moist figs into halves, put 2 chopped cherries 
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in each, and close them up again; dip in batter (made with 
creain), and fry in boiling fat for three minutes, or until brown ; 
serve with almond sauce, which is made by pounding } lb. of sweet 
almonds to a paste with 4 ounces of castor sugar, the yolks of 
3 eggs, and 4 pint of thick cream; stir over the fire till it thickens, 
then add 1 gill of curagoa or chartreuse; rub all through a sieve, 
make hot, and serve.. 





NOVEMBER st. 





BREAKFAST. 
VERMICELL1 PORRIDGE. Roz Savoury. 
BourtTERED Toast. Friep Fiuuets oF WHITING. 


JAM. 





Take the soft roes from 4 bloaters (put the other part aside 
for potting), cook in the oven; then pound them in a mortar 
with 2 ounces of butter, a little cayenne, and 3 peppercorns ; 
spread the mixture on rounds of hot toast, lay 1 fried egg on 
top, sprinkle a httle minced parsley over, and serve. 


LUNCHEON. 
CuRRIED Ox PALATES. Mincep Mourron anp SPINACH 
Rice. (FROM BREAST OF MUTTON). 
PoratToss. Dersy Puppinc. 





; Make 4 pint of curry sauce, then put in the remains of the 
palates, stew gently for ten minutes; strew a little grated 


cocoanut over, and serve in a border of rice. 


\ Put 1 large breakfast-cupful of bread crumbs into a basin with 
3 table-spoonfuls of flour, 3 ounces of chopped suet, same of 
raisins, 1 teacupful of golden syrup, and 1 gill of milk; mix 
well, then add 2 well whisked eggs, a few drops of almond 
flavouring, a pinch of salt, and 1 teaspoonful of carbonate of 
soda; when all these ingredients are thoroughly blended put 


them into a well buttered basin, and steam for two hours. 
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DINNER. 
OystTER FRITTERS. MasHep POorTaAToEs. 
FIuLtet or VEsL wiTtH TOASTED PisTacHIO CREAMS. 
Bacon. SAVOURY OF PARMESAN. 


FRIED PARSNIPS. 





Get 2 dozen large cooking oysters, take off the beards and dry 
them; sprinkle a little lemon juice and cayenne over, dip them 
into a thick rich batter, immerse in boiling fat, and fry for 
three minutes; lay them quickly and neatly on a dish in a 
ring of pastry, and garnish with cut lemon and crisp parsley. 


Put 4 ounce of gelatine, which has been soaked in 1 pint of milk, 
into a saucepan, and stir over the fire till dissolved; then add 
4 ounces of castor sugar, 1 teaspoonful of vanilla essence, and 
the whisked yolks of 3 eggs; let it cool a little, them add the 
whites well beaten, and pour into wetted dariole moulds; when 
cold turn out, scatter a few pistachio nuts over, and serve. 


Butter about 8 small water biscuits; make hot in the oven; 
then spread them over with anchovy paste (Osborn’s “ Paté 
d’anchois ” and the “Gentleman’s relish” are most delicious), dust 
with cayenne, sprinkle a little parmesan cheese over, make hot 
in the oven for two minutes, and serve. 





NOVEMBER 2nd. 


BREAKFAST. 
BREAD AND MILK. Frrep Hast anD PoacHep Eaes. 
Hot Toast. Pottep BLOATERS. 
MARMALADE. Disg oF PEars. 
LUNCHEON. 
Coup VEAL. Tomato SALap. 
Frrep Porarors. Rice Puppine. 





Put 3 ounces of rice into a saucepan with 1 pint of milk and 
3 ounces of castor sugar; let it boil slowly till all the milk is 
absorbed, then add } lb. of stoneless raisins, the same of citron 
(sliced), 3 ounces of chopped suet, and a pinch of salt; now add 
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6p e o e e 
2 well beaten eggs and mix again; pour into a greased basin, 


cover with paper, and steam for two hours. 


DINNER. 
Carrot Soup. Tunnips In Wuitk SAvce. 
VraL Onives and Musurooms. POTATOES. 
Roast Hane. Matps or Honovur. 


JELLY. 





Cut some slices from the cold veal, about 3 inches square, 
spread over some veal stuffing, pepper well, roll up and bind with 
narrow tape; stew slowly in the thickened gravy that was left; 
add + pint of chopped button mushrooms, a squeeze of lemon 
Juice, and serve; garnish with crofitons cut in a triangle. 


Peel some small turnips, all the same size if possible, boil them 
in milk and water till tender; drain and cover with white sauce, 
in which 1 tablespoonful of grated cheese has been mixed in; 
sprinkle a little minced parsley over, and serve. 


NOVEMBER 3rd. 


BREAKFAST. 
Hor Ro.ts. WATERCRESS. 
Mintkx ‘Twists. GRILLED MACKEREL. 
JAM. Ro.tuED PIcKLED PorK. 
LUNCHEON. 
JUGGED HARE. CHEESE PANCAKES. 
CRANBERRY SAUCE. BIScUITS. 


Masuep Poratokrs. 





Cut some slices of gruyére cheese, about half an inch thick and 
about the size of the top of a wine-glass, sprinkle with cayenne, 
dip im batter and fry for three minutes; serve at once on a 


very hot dish. 
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DINNER. 
KIDNEY SOUP. ToMATO SAUCE. 
MINcED VEAL WiTH PEAS CuHir Poratogs. 
(TINNED). CAGINET PUDDING. 
PorkK CUTLETS. ANCHOVY TOAST. 





Cut and trim some cutlets from a small loin of pork, flatten 
them to a nice shape, then grill over a clear fire from eight to 
ten minutes; brush over with glaze, and serve on a mound of 
mashed potatoes with thick tomato sauce round the dish. 


Melt 1 ounce of butter in a saucepan, then add the same 
quantity of flour, castor sugar, and 1 wine-glassful of cream ; 
stir until the mixture thickens, stir in the yolks of 3 well whisked 
ages, then the whipped whites, flavour to taste with a few drops 
of essence of almonds, and add 1 ounce each of the following 
dried fruits cut into small pieces:—Glacé cherries, pineapples, 
chinois, and greengages ; turn the mixture into a buttered plain 
mould, cover with greased paper, steam for one hour, then turn 
out carefully, and serve with wine sauce. 


— 


NOVEMBER 4th. 


BREAKFAST. 
Brown anp Warre BREAD. Caur’s Liver SAUSAGE. 
SaLLy Lunns. Friep Itees AND Bacon. 


W ATERCRESS. 





Mince 1 lb. of calf’s liver with 4 lb. of fat bacon, and the same 
of bread crumbs, season highly with pepper and salt, and a little 
minced parsley and thyme; bind with 3 beaten eggs, fill some 
sausage skins, and fry for twenty minutes. 





LUNCHEON. 


Aunt Mary’s Pre. CHEESE. 
Brussets Sprovts. Letrucre SALAD. 
STEWED Fics anp Cream. 





Line a buttered piedish with cooked macaroni, then take any 
cold meat you may have, pork from cutlets, mince of veal, &c., 
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— chop them up all together ; season highly with pepper, then 
ay them on the macaroni, put a large minced onion and more 
minced parsley on top, a little more macaroni, and + pint of good 


gravy, cover with paste, and bake in a fairly hot oven for half 
an hour. 


a 


DINNER. 
Frigep Sores. BRAISED CARROTS. 
MiILANESE Savce. ALMOND APPLES. 
Parrripcs Pr. LEMON SPONGE. 


CaLrs Heap. 





For the sauce pound the spawn of a lobster with 2 ounces 
of butter, then rub through a sieve; mix these with 4 pint 
of white sauce, a seasoning of cayenne pepper, and a good squeeze 
of lemon juice, make quite hot without boiling, and just at the 
last add 1 teaspoonful of anchovy paste. 


Cut 3 or 4 partridges into neat pieces, dredge with flour, and 
put them into a piedish with a little minced onion, pepper and salt 
to taste, a few button mushrooms, 1 lb. of rump steak cut into 
small pieces, 2 hard boiled eggs, and $ dozen small rolls of bacon 
or ham; cover with weak stock or water, put a paste over, and 
cook for three-quarters of an hour in a fairly hot oven, then 
stand the pie on the hot plate for an hour to finish cooking 
the meat. 


Cut the carrots into rounds about half an inch thick all the 
same size, boil them until nearly cooked, then put them into a 
stewpan with 2 ounces of butter, a little cayenne and salt; cook 
for half an hour carefully, shaking the pan several times ; put the 
oarrots in a hot vegetable dish, reduce the liquor, pour over, 
sprinkle a little parsley in the dish, and serve. 


Peel and take the cores from some large cooking apples, pound 
2 ounces of almonds to a paste with 2 ounces of butter, the 
same of sugar, 2 eggs, and a few drops of essence of almonds ; 
when quite smooth, fill the cavity where the core was taken out, 
bake slowly until soft; let them get cold, then heap up a little 
whipped cream on the top, and serve. 
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NOVEMBER 5th. 


BREAKFAST. 
WHEATMEAL PORRIDGE. SAVOURY OF SOLE. 
MARMALADE. KIDNEYS ON TOAST. 


Ate 





Take the remains of the filleted soles, chop them up rather 
finely, then mix them with 3 boned anchovies or 1 table-spoonful 
of anchovy sauce, a little cayenne pepper, and 1 ounce of butter ; 
simmer for five minutes, then put the mixture on squares or 
rounds of hot buttered toast, sprinkle a few picked shrimps over, 
and garnish with rings of hard boiled eggs. 


LUNCHEON. 
CurRRIED Caxurs Heap. REMAINS OF PartrincE Pie. 
Rice. PRUNE PUDDING. 





Soak for six hours, then stew 4 lb. of prunes or French plums 
in enough cold water to cover with }$ Ib. of sugar, a strip of 
lemon peel, and a little juice; strain and stone the fruit, 
and lay it in a buttered piedish, cover with a batter, and bake 
in a brisk oven for three-quarters of an hour, sift sugar over, and 
serve at once. 


DINNER. 
Mook TurTLE Soup (FROM OALF’S Frrmp JERUSALEM ARTICHOKES. 
HEAD). POTATOES. 
SADDLE OF MUTTON. GINGER PUDDING. 
CURRANT JELLY. BuioaTER Toast. 





Peel some large artichokes, throw them into cold water, then 
cut them into thick slices, and parboil for three minutes; dry, 
then flour and fry in boiling fat the same as potatoes. 


Soak 4 spongecakes in milk for five minutes, then add 2 ounces 
of preserved ginger cut very small, the yolks of 6 whisked eggs. 
+ lb. of castor sugar, and 3 ounces of butter broken into small 
pieces: mix well together, turn into a buttered mould, cover 
over securely, and boil for three-quarters of an hour; serve with 
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a thick sauce made from the syrup of the ginger, which should be 
strained and made hot with a little lemon juice and 1 gill of 
sherry or madeira. 


NOVEMBER 6th. 
BREAKFAST. 


Brown AND WuitE BREAD. FILLETED Driep Happock. 
DisH oF APPLES. BoILEp Eees. 
Hor Toast. 


LUNCHEON. 


CoLp SADDLE oF Moutron. CABBAGE SALAD. 
Friep PorTarors. CREAMED RICE. 





Put 3 ounces of rice, which has been thoroughly washed, in a 
saucepan with 1 pint of boiling milk, let it boil until creamy, 
stirring frequently; then drain all the milk away and whip in 
4 pint of cream, | glass of sherry, } lb. of castor sugar, and a few 
drops of vanilla or essence of almonds; when cool heap the 
mixture up in a glass dish, sprinkle some hundreds and thousands 
over, and decorate round the dish with dried fruit. 


DINNER. 
ToMATO SOUP. Cuip PoraToers. 
Mincep Moutrton witH POACHED CAULIFLOWER. 
EGGs AND FRIED TOMATOES. PINEAPPLE FRITTERS. 


Roast LANDRAIL. 





These birds (landrail) being small, about 4 should be allowed 
for a dish; they must be trussed the same as pheasants, and 
roasted or baked for about twenty minutes, and basted frequently 
with butter; serve on toast or fried bread crumbs, with brown 
gravy and bread sauce as accompaniments. 
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NOVEMBER 7th. 


BREAKFAST. 
SaLtty LuNns. WATERCRESS. 
BREAD AND MILK. BolLeD SAUSAGES. 
JAM. Mutron Routs. 





Cut some small square pieces of underdone mutton from the 
saddle, sprinkle a little cayenne over, roll them round, then wrap 
each piece in fat bacon and run a small skewer through; grill over 
a Clear fire for four minutes, then serve very hot garnished with 
fried potatoes. 


LUNCHEON. 


MACARON1 IN BROWN GRAVY. CHEESE. 
BAKED MACKEREL. CELERY. 
PLAIN BoILED POTATOES. 





Spht 3 or 4 mackerel down the back, take out the bones and 
put them into a buttered tin with a good sprinkling of pepper 
and salt and a few small pats of butter, squeeze a little lemon 
juice over, and bake in a fairly hot oven for twenty minutes; 
sprinkle a little cayenne and chopped parsley over, and serve 
garnished with fennel. 


DINNER. 
Cop F isu. RouueED VEAL AND Rick. 
OysTER SAUCE. LEMON SPONGE. 
Racotr or LANDRALL. CHEESE BiSCUITS. 





Cut the remains of the landrail into neat pieces, make thoroughly 
hot in the brown thickened gravy that was left, squeeze the juice 
of half an orange in, and serve in a ring of pastry. 


Take about 3 lbs. of the leg of veal, remove the bone, 
and put the meat flat on the table. spread it all over with 
veal stuffing, then roll it up, bind securely and fry for ten minutes ; 
lay the meat in sufficient good thickened stock to cover and cook 
slowly for one hour, squeeze a little lemon juice over, mix in 1 dozen 
chopped mushrooms (tinned), and serve in a border of rice. 


Mix 2 ounces of flour with 1 ounce of grated cheddar 
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or parmesan cheese, cayenne to taste, then rub in 1 ounce of butter 
and the beaten yolk of 1 egg; roll the paste very thinly, and 
cut the biscuits round, about the size of a claret glass, bake in a 
brisk oven for five minutes, and serve hot with a little grated 
oheese on top. 





NOVEMBER 8th. 


BREAKFAST. 
Porripcr with CREAM. Dish oF ORANGES. 
Hot Rotts. FRIED WHITING. 
MARMALADE. STEWED Ox KIDNEY. 
LUNCHEON. 
MARMADUKE Pin. Ponp Puppina. 


MasHEep PortaTors. 





Butter and line a piedish with pastry, then put some cooked 
vermicelli firmly over, chop the veal that was left from dinner, with 
a little ham or bacon, and make a layer of this on top, sprinkle 
over a little chopped onion, and add 1 cupful of gravy, pepper 
and salt to taste, and cover firmly with pastry; bake for about 
three-quarters of an hour in a fairly hot oven, then turn out 
carefully, and decorate with leaves of pastry that have been 
cooked separately and tufts of parsley. 


DINNER. 
Cop CurttLets. SturrepD MusHRooms. 


BomEpD Rassits. APPLE Tart. 
ONION SAUCE. DEVONSHIRE CREAM. 


Friep Potatosrs. 





Take all the skin and bones from the cod fish and pound the 
flesh in a mortar with 3 anchovies or a little anchovy sauce, 
pepper to taste, then mix it with the panada, which is made 
thus :—Put 1 ounce of flour, same of butter, and 1 wine-glassful 
of water in a small saucepan, stir until it is smooth and leaves 
the sides of the pan without sticking; leave the fish mixture 
until cold, then flour the hands and shape like cutlets, brush with 
egg and bread crumbs, and fry in boiling fat for five minutes ; 
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when cooked put a small piece of uncooked macaroni, about | inch 
long, to represent the bone at the end of each cutlet, dust over 
with lobster coral, and serve with crisp parsley. 

Get 8 large mushrooms all the same size, take off the stalks 
and peel them, chop up a little ham or bacon with 1 shallot, a 
sprig of parsley, thyme, and pepper and salt to taste ; bind with 
an egg, then fill the mushrooms with this mixture, put some butter 
on the top, and bake in a moderate oven for half an hour, arrange 
on a hot dish, and pour rich brown gravy round. 


NOVEMBER oth. 


BREAKFAST. 
Hor Rouus. Hovis Breap. 
JAM. SCALLOPED TOMATOES. 
W ATERCRESS. RovveD PorK. 





Peel some tomatoes, cut them into thick slices, and lay 
them on a buttered piedish ; season with pepper and salt, a pinch 
of sugar, then cover with fine bread crumbs; add another layer 
of tomatoes and seasoning, and so on till the dish is nearly full, 
then put 1 ounce of butter broken into small pieces on top, and 
over that 2 ounces of raw minced bacon; bake in a moderate oven 
for half an hour. 


LUNCHEON. 


Boitep Cop Sounps. BEEtTROOoT SALAD. 
POTATOES. Tapioca PuppING. 
Cotp Pork. 





Soak the sounds thoroughly, then wash and stew slowly in milk 
and water for one hour, season to taste with pepper and salt ; when 
done drain and cover with egg sauce. 


DINNER. 
FRIED SPpRATS. STEWED CELERY. 
RABBIT CROQUETTES. Baxkep PoraTosEs. 
SIRLOIN OF BEEF. ORANGE Fritters. 


Horst RapisH Sauce. 





Thoroughly wash and dry the sprats and run them on skewers 
2A : 
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which enables them to be turned easier, flour them and fry 
quickly in hot fat for about four minutes; then slip them off 
the skewers and arrange in layers on a very hot dish, sprinkle 
a little salt over, and serve immediately, as these delicate little 
fish should be eaten as hot as possible. Garnish with crisp 
parsley and cut lemon. Sprats are supposed to come into season 
on the 9th of November, a dish being always served at the 
Lord Mayor’s banquet. 

Take the meat from the remains of the boiled rabbits, mince 
or put it through a sausage machine, then season highly with 
pepper and salt, and mix it with 1 ounce of bread crumbs, a little 
minced onion, and a panada of flour, butter, and stock ; when cool 
make the mixture into balls or little sausages; egg and bread 
crumb, and fry in boiling fat until brown. 


NOVEMBER roth. 


BREAKFAST. 

PORRIDGE. APRICOT JAM. 

ScONES. Co.tp BEEF. 

BakKeED APPLES. Fri—p FivitEtep PULaIce. 
LUNCHEON. 

STEaK AND KipNry STEW. BaKxeED Prium Puppine. 


FRIED POTATOES. 


ee Se 


Cut up 1 Ib. of ox kidney and the same of rump steak, fry in 
butter for five minutes rather slowly, then turn them into a 
stewpan with 1 lb. of mushrooms, pepper and salt to taste, 
sufficient stock to cover, and 1 large minced onion; simmer for 
half an hour or a little longer, then thicken and brown the gravy, 
and serve with a border of spinach. 


DINNER. 

OvsTER SOUP. BreaD SAUCE. 
Breer FRITTERS (FROM COLD Cure POTATOES. 
BEEF). SEA KALE. 
Roast GROUSE. APPLE CREAM. 





Stew 3 Ibs. of apples until tender, then rub them through a 
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sieve, sweeten and flavour; then add # pint of whipped cream, 
and pile the mixture on a glass dish; strew strips of blanched 
almonds over, and garnish with candied fruit. 


NOVEMBER ith. 


BREAKFAST. 
HoMINY. DisH OF ORANGES. 
JAM. Frirp Ham AND Ea6Gs. 
MUFFINS AND CRUMPETS. DEVILLED GROUSE. 





Cut the remains of the grouse into neat joints, rub them over 
with a little made mustard, plenty of black pepper and salt, and 
a little cayenne; then grill over a clear fire for eight minutes ; 
arrange on a very hot dish, squeeze a little lemon juice over, 
sprinkle with minced parsley, and serve. 


LUNCHEON. 
GRILLED Mutton CHOops. MASHED POTATOES. 
APPLE PANCAKES. TOMATO SAUCE. 





Make some fat quite boiling in a frying-pan, then pour in a 
very thin layer of batter, cook for about three minutes, then 
turn the pancake, and when done lay it on a hot dish, and smooth 
over quickly some hot apple pulp (nicely flavoured); lay another 
thin pancake on top, sift sugar over, and serve at once. About 
6 of these will make a nice dish. 


DINNER. 
BaKED SMELTS IN CASES. SPINACH. 
LoBstER Savcer. POTATOES. 
Roast Turkey. PrEAcH TARTLET. 


BREAD Sauce. 





“Get the largest smelts you can procure, dry them, then 
pepper well, and sprinkle with salt and minced parsley; fold 
each separately into a piece of white buttered paper, lay the 
fish in a baking-dish, and bake for a quarter of an hour in a fairly 
hot oven; serve in the cases, the dish being garnished with 
cut lemon and parsley. 
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Turn the contents of a tin of peaches into a _piedish; 
add 4 ounces of castor sugar, |] table-spoonful of noyeau and a 
few drops of cochineal ; put a small pot in the centre of the dish, 
cover over with rich pastry, and bake in a fairly brisk oven for 
half an hour; when cooked put the beaten white of 1 egg over, 
then a good sprinkling of icing sugar, and return the tart to the 
oven for two minutes for the icing to harden. 


NOVEMBER 12th. 


BREAKFAST. 
Hominy. Pottep LosstTEr. 
Brown BREAD. GRILLED KIDNEYS ON TOAST. 
Honey. BaKkED APPLES. 





The claws of the lobster from last night’s dinner should have 
been put aside, and will make a delicious little breakfast dish if 
pounded quite smoothly in a mortar with 1 spoonful or 2 of 
cream, 2 boned anchovies, and a little cayenne; when the 
mixture is thoroughly mixed put it into a fancy pot, and cover 
with oiled butter. 


LUNCHEON. 
Coup TURKEY. Patty Dp’ ANCHOIS. 
Potato SALAD. REMAINS OF PracH TARTLET. 


BAKED POTATOES. 





Cut some pieces of pastry about 3 inches square, beat the yolks 
of 3 hard boiled eggs with half a pot of paté d’anchois and 
a few bread crumbs; pepper well, and then fold the pastry over ; 
bake in a brisk oven for eight minutes, and serve with good 
plain melted butter. These could have been made yesterday 
with the pieces of pastry left over from the tart. 





DINNER. 


ARTICHOKE SOUP. BaKkED SWEETBREADS AND PEAS. 
Ragottr oF TURKEY. CrystaAL PALACE PUDDINGS. 
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NOVEMBER 13th. 


BREAKFAST. 
PorRIDGE. AncHovy Toast. 
RADISHES. GRILLED TOMATOES AND 
MARMALADE. Frigep Ham. 
LUNCHEON. 
IrisH STEW. CHEESE. 
BRAISED CARROTS. CELERY. 


PUMPKIN PIE. 





Pumpkin pie is a very delicious dish when carefully made, and 
should be better known than it is; the difficulty lies in being able 
to procure the fruit at an ordinary greengrocer’s. Peel the 
pumpkin, take out the seeds, and cut about 2 lbs. of it into slices, 
stew with } Ib. of sugar; the juice and grated peel of 1 lemon in 
just sufficient water to cover; when soft rub the fruit, &c., 
through a sieve, then add } lb. of butter, the yolks of 2 eggs, 
and 3 crushed cloves; line a piedish, fill with this mixture, and 


bake in a brisk oven for half an hour, or until the pastry is 
cooked. 


DINNER. 
BaKED Cop F1sn. POTATOES. 
HatunoH oF Mutton. CURRANT JELLY. 
BRvuSSELS SPROUTS. OystTER PATTIES. 





Get about 4 lbs. of the middle of a cod fish, take out the bone, 
pepper the inside, and lay a few bread crumbs on top with a layer 
of picked shrimps; pour a few drops of anchovy sauce over, 
and close; bake in a fairly hot oven for twenty minutes, basting 
frequently with butter; when cooked lay the fish on a hot dish, 
pour the liquor from the tin over, and garnish with rings of hard 
boiled eggs and watercress. 


Line some patty-pans with rich paste, put in a small piece of 
bread, and cover with paste; bake briskly; then remove the 
cover, take out the bread, and lay 2 or 3 fried oysters in the 
centre of each, a little cayenne, and a few drops of cream; close 
again; make hot in the oven for three minutes, and serve at once 
garnished with crisp parsley. 


358 The Day-by-Day Cookery Book 


NOVEMBER 4th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. Mutton Rissoues (FROM 
GREENGAGE JAM. HAUNCI). 
W ATERORESS. Frirep Poratrors. 
Disu oF Baxep APPLES. MusHrooMS AND Poacuep Eaes. 





Grill 6 or 8 large mushrooms, all the same size if possible, 
pepper and salt them well, and put a few drops of cream or a 
tiny piece of butter in the centre of each; then lay on carefully 
1 egg that has been poached in milk, dust a little cayenne over, 
and serve garnished with sippets of toast. 


LUNCHEON. 
GRILLED Rump STEAK. Borztep Batter Puppina. 
Horst Rapisu SAvce. SWEET SAUCE. 


Haricot Beans witH ToMATOES. 





Soak the beans for twelve hours, then put them into a sauce- 
pan with enough water (rain, if possible) to cover, 1 onion, piece 
of celery, carrot, turnip, 1 ounce of butter, and pepper and salt 
to taste; boil slowly until soft, then take out the vegetables, 
drain the beans quickly, pile them high on a dish, and pour over 
some thick tomato sauce; garnish round with crotitons. 


DINNER. 
Cop au GRaTIN. TONGUE. 
Curriep Mutton. CAULIFLOWERS. 
Rice. POTATOES. 
Roast Fow.s. CREME DE POIRE. 





Flake the remains of the cod fish, mix it with a few bread 
crumbs, 1 ounce of butter, cayenne and salt to taste, and 2 table- 
spoonfuls of cream ; then fill some scallop shells with this mixture, 
put some small pats of butter on top, and bake in a fairly hot 
oven for ten minutes. 

Peel and quarter 7 large baking pears, then stew until soit, 
with 2 ounces of sugar, 4 cloves, and a strip of lemon peel; when 
cooked nearly fill a wetted mould with the fruit; add 1 gill of 
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raisin wine and } ounce of gelatine that has been soaked in a 
little sherry and boiled for five minutes; when cold turn out, 
strew chopped pistachio nuts over, and serve garnished with 
whipped cream in little heaps. 








NOVEMBER 015th. 


BREAKFAST. 
HoMINY. WATERCRESS. 
HoneEY. FrieD WHITING. 
Hor Toast. CoLtp ToNGUuE. 
LUNCHEON. 
Cotp Fow1is GARNISHED WITH LETTUCE SALAD. 
SuIcES OF TONGUE AND MasHep PotaATOES. 
WATERCRESS. PLAIN FRITTERS. 





Make a batter as for ordinary pancakes; now drop 1 spoonful 
of the batter at a time in boiling fat, and fry until brown, which 
will be in about three minutes; drain, dish up quickly, and serve 
with sifted sugar on the top; these fritters may be eaten with 


some apricot or strawberry jam made hot, and served separately 
in a tureen. 


DINNER. 
Saao Soup. Straw PoratToeEs. 
BRAISED BEEF. MERINGUES. 
Roast PARTRIDGES. SAVOURY OF SARDINES AND 
BREAD SAUCE. CRAB. 





Put 2 ounces of sago into a saucepan with 3 pints of water, 
3d. worth of bones, 2 sliced onions, head of celery cut up small, 
2 turnips, and seasoning to taste; cook until soft; then rub 
through a sieve, return the puree to the saucepan; add 1 gill of 
cream, a little cayenne, and serve with croiitons. 


Bone 6 sardines, rub them through a small sieve, then add the 
flesh of a small crab, the hard boiled yolk of 1 egg, a pinch of 
cayenne, dash of cream, 2 ounces of bread crumbs, 1 ounce of 
butter, and 1 raw egg; mix thoroughly, then make into small 
balls, roll in egg, then bread crumbs, and fry in boiling fat ; 
garnish with crisp parsley. 
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NOVEMBER 16th. 


BREAKFAST. 
Hor Toast. CRESS. 
MUFFINS. DEVILLED SARDINES. 
JAM. PottED TONGUE. 
LUNCHEON. 
CoLtp Braisep BEEF. Breap AND Burrer Popping. 
FRIED POTATOES. CHEESE. 
CELERY. Bisouits. 
DINNER. 
F'RICASSEED SOLezs. ORANGE SALAD. 
BEEF OLIVES. CHOCOLATE CREAM. 
SALMI OF PARTRIDGES. CHEESE STRAWS. 





Cut some pieces of the braised beef about 4 inches square, 
and spread some of the following mixture over:—Mince about 
2 ounces of the meat of the cold chicken very finely with the 
same of ox tongue or ham, season to taste with pepper and salt, 
add 1 ounce of bread crumbs and 1 table-spoonful of cream or good 
gravy, blend with 1 egg; roll the beef up tightly, tie round with 
narrow tape, and stew the olives in rich brown gravy for half an 
hour ; serve in a border of peas (tinned). 


NOVEMBER 17th. 


BREAKFAST. 
Brown AND WuHitEe BREAD. MARMALADE. 
W ATERORESS. SCRAMBLED EGGs. 
WHEATMEAL PORRIDGE. GRILLED PERCH. 





Split the fish down the back, remove the bone, and lay them in 
salted water for ten minutes, then dry thoroughly, and grill over 
a clear fire from eight to ten minutes; lay them on a hot dish, 
pepper freely, pour a little oiled butter over, then strew 4 dozen 
chopped boned anchovies over, close up, and serve very hot; 
garnish with fried parsley. 
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LUNCHEON. 


Brawn. MACARONI IN Brown GRAVY. 
Tomato SALAD. QUINCE CHEESECAKE. 





Line a soup plate with crust, then pour some golden syrup over, 
and lay some quince jam on top to completely cover the syrup, 
squeeze a little lemon juice over, a good sprinkling of sugar, and 
some small pieces of butter; then ornament the top with leaves 
of pastry, or any design you may fancy; bake in a moderate oven 
for twenty-five minutes, or until the pastry is browned. 


DINNER. 
PoTaGE MAcEDOINE. CARROTS WITH PARSLEY 
BonED HARE. SAUCE. 
CURRANT JELLY SAUCE. Sussex WHiIps. 
POTATOES. CHEESECAKES. 





Thicken 3 pints of white stock, and when it comes to the boil 
empty in the contents of a tin of peas, a sprig of mint, parsley, 
2 sliced onions, and turnips; when the vegetables are soft add 
salt and pepper to taste, 1 lump of sugar, and rub through a 
sieve ; return the puree to the saucepan, add the beaten yolks of 
2 eggs and 1 gill of cream, make hot again without boiling, and 
serve with finely minced parsley on top. 


Bone the hare, then stuff the inside with a forcemeat made of 
bread crumbs, minced ham, chopped parsley, and plenty of pepper 
and salt; make the hare into as good a shape as possible; then 
bake in a moderate oven for two hours (it should be frequently 
basted), dish up, cover with thick brown gravy that has had the 
contents of a pot of red currant jelly and 1 glassful of port 
emptied in; garnish with tiny forcemeat balls and cut lemon. 


NOVEMBER 18th. 


BREAKFAST. 
Hovis Breap. Disu or Pears. 
PORRIDGE WITH CREAM. Brawn. 


MARMALADE. FRiED SOLES. 
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LUNCHEON. 
JUGGED Hare. POTATOES. 
CURRANT JELLY. Savoury OMELETTE. 
DINNER. 
FRICASSEED EELS. Burreren Bretroort. 
CAULIFLOWER WITH PARMESAN. FRIED POTATOES. 
STUFFED Fitter or Mutton. CocoaANut FRITTERS. 





Cut the shank end off a leg of mutton, and hang this up for 
to-morrow’s luncheon ; bone the other end, and fill the cavity with 
veal stuffing, bind up with tape, then cover over with a common 
paste made with flour and water, and bake for about two hours 
in a moderate oven; when done take off the paste, and serve 
very hot, with rich brown gravy in the dish and cranberry sauce 
in a tureen. 


Boil the beetroot in the ordinary way, then peel and cut it 
into thick round slices, sprinkle a little pepper and salt over, 
some warmed butter, and a little minced parsley; serve as hot 
as possible. 


Scrape and grate a cocoanut, put it into a basin, and mix with 
it 2 table-spoonfuls of cream, 2 ounces of castor sugar, and 2 eggs ; 
mix well; then make the mixture into small flat cakes, dip in 
batter, and fry in boiling fat for three minutes. 


NOVEMBER roth. 


BREAKFAST. 
Rusks AND MILK. Mutton Rissoues. 
at, Friep POTATOES. 
Honey. GRILLED Ham anv Ecos. 
LUNCHEON. 
KNUCKLE OF MuvTTON. CABBAGE. 


CAPER SAUCE. MACARONI CHEESE. 
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DINNER. 
Ox Tam Soup. BrRowWNED POTATOES. 
Roast Goose. ALMOND CUSTARDS. 
APPLE SAUCE. CoMPOTE OF PEARS. 


MASHED TURNIPS. 





Pound 2 ounces of blanched almonds to a paste with a few 
drops of orange flower water; then mix in the yolks of 3 whisked 
eges, 4 pint of cream, 2 ounces of castor sugar, and 4 drops of 
essence of almonds; stir over the fire until the mixture thickens 
without boiling; when cold serve in custard cups with a few 


chopped almonds on top. 


NOVEMBER 2oth. 


BREAKFAST. 
Hor Toast. TOMATOES STUFFED WITH 
BREAD AND MILK. SAUSAGE MrEat. 
MARMALADE. GRILLED Mutton CHops. 


ComMPOTE oF APPLES. 





Cut some large tomatoes into halves, scoop out a little of the 
centre of each, and fill with sausage meat; dust a little cayenne 
or black pepper over, put a sheet of buttered paper on top to 
prevent them getting dry, and bake in a moderate oven for 
twenty minutes. 








LUNCHEON. 
HasSHED GOOSE. CHEESE. 
MasnepD PortTaTors. Biscuits. 
APPLE PUDDING. 

DINNER. 

CuHEstNutT Soup. Bakep Poratogs. 
Roast GrisSkin or Pork. WickHamM Puppina. 
APPLE SAUCE. CHEESE SOUFFLEE. 


SEA KALE. 





_ Take the skins off 12 lbs. of chestnuts, slice and put them 
into a saucepan with 3 pints of white stock, and stew until soft ; 
now rub through a sieve, flavour to taste with pepper and salt, 
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and return the puree to the saucepan; add 4 pint of hot cream, 
1 lump of sugar, and serve with small crofitons. 


Butter a mould thoroughly all over, then stick some citron 
cut into small pieces closely together at the bottom; now boil 
1 ounce of cornflour with 4 pint of milk and 2 ounces of sugar 
until smooth and thick; when cool mix with it 2 ounces of cake 
crumbs, 3 well whisked eggs, 4 ounce of cornflour, 2 ounces of 
ground almonds, 1 ounce of minced suet, | glassful of raisin wine, 
and a little grated lemon peel; when thoroughly mixed turn into 
the mould, cover with buttered paper, and steam for one hour ; 
turn out carefully, and cover over with a sauce made with 4 pint 
of raisin wine and } lb. of apricot jam strained and made hot. 


NOVEMBER 21st. 


BREAKFAST. 
MUFFINS. GRILLED Finuet oF BEEr 
Brown BREAD. witH FRIED POTATOES. 
JAM. KiIprpERED HERRINGS. 
Disu oF PEaRs. 

LUNCHEON. 
Coutp PorK. APPLE AND ONION SALAD. 
POTATOES. Stewep Figs AND CREAM. 

DINNER. 

JOHN Dory. POTATOES. 
ANCHOVY SAUCE. Roast SNIPE. 
BAKED CaLFr’s HEap. DEVONSHIRE JUNKET. 


STEWED CELERY. 





Boil the calf’s head slowly for two hours in milk and water 
with plenty of vegetables and 1 bunch of savoury herbs; then 
drain, cover with egg and bread crumbs, and bake for one hour, 
basting frequently with butter; the brains should be taken out 
of the head, mixed with some thickened brown gravy, and poured 
over; garnish with rolls of bacon and forcemeat balls. 
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NOVEMBER 22nd. 


BREAKFAST. 
Hor Rous. DisH oF APPLES. 
WATERCRESS. RISSOLES FROM JOHN Dory. 
J AM. PorK CHEESE. 
LUNCHEON. 
CuRRIED CALFS HEAD. Friep PoraTorEs. 
Rice. SEMOLINA PUDDING. 





Boil 14 pints of milk with 2 ounces of sugar and a few drops 
of essence of lemon or vanilla; then put in slowly 1 teacupful of 
semolina, stir frequently, and let it boil for twenty minutes ; 
then add the whisked yolks of 3 eggs, and, lastly, when the 
mixture has cooled a little, the beaten whites; put all into a 
wetted mould, and when cold turn out carefully, and serve with 
raspberry jam made hot with a little sherry. 


DINNER. 
LENTIL SOUP. BRUSSELS SPROUTS. 
Roast Fowus (STUFFED). POTATOES. 
Bacon. RASPBERRY SOUFFLEE. 


Raaotvt or SNIPE. 





Take 2 lbs. of sausage meat, mix it with 2 ounces of bread 
crumbs and plenty of pepper, bind with 2 eggs; then fill the 
insides of the fowls, and bake in the ordinary way; garnish round 
the dish with small sausage cakes and watercress. 


Cut 6 spongecakes in halves, spread a little raspberry jam on 
each, then arrange on a dish, sift over a little sugar, and pour 
1 glassful of brandy and 1 of sherry on top, whisk the whites 
of 6 eggs with 2 ounces of castor sugar until perfectly stiff; then 
spread this on the cakes, and place in the oven to set; let it cool ; 
then put little heaps of raspberry jam on top, and decorate round 
with whipped cream. 
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NOVEMBER 23rd. 


BREAKFAST. 
Hominy. MARMALADE. 
Honey. DeEvILLED Leas or Fowis. 


Brown AND WuitE BREAD. Cotp Bacon. 


LUNCHEON. 


Savoury Puppina@. CHEESECAKE TURNOVERS. 


FrRigepD PARSNIPS. 





Line a pudding-basin with suet crust, then bone and cut up 
2 Ibs. of neck of mutton, 1 lb. of sausages, and 2 hard boiled eggs, 
lay these in, season well with pepper and salt, scatter over 1 large 
minced onion and a little flour; then fill the basin with water 
or weak stock, cover over with paste, then a cloth, and boil for 
three and a half hours; serve with a napkin folded neatly round. 


Make 1 pint of good batter, beat well, then pour the mixture 
into buttered saucers, and bake in a brisk oven for ten minutes ; 
slip them quickly out of the saucers, put 1 spoonful of cheesecake 
in the centre, and fold in two. 


DINNER. 














Frizep SOLEs. 

HOLLANDAISE SAUCE. 

Mincep CHICKEN AND POACHED 
Eaas 1n Borper or PEAs. 


Pigeon PI. 

SPINACH. 

POTATOES. 

RASPBERRY SyrRuP CREAM. 





Take all the meat off the remains of the fowls, and mince it 
finely with a little of the cold bacon and 1 onion; make it 
thoroughly hot in some good thickened white stock, and serve in a 
border of peas with poached eggs on top, and garnished with 
small sippets and little fried rolls of bacon. 

Whip | pint of cream to a froth with 2 ounces of icing sugar, then 
add 4 pint of raspberry syrup and 14 ounces of dissolved isinglass 
(warmed); whisk again together, then put the mixture into a 
wetted mould, turn out when cold, and garnish with candied pears 
cut into haives. 
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NOVEMBER 24th. 


BREAKFAST. 
Hor Toast. Frizp KIDNEYS AND Bacon. 
GOLDEN SYRUP. DriepD SPRATS ON TOAST. 


BAKED APPLES. 





Cut the heads off the sprats, pour some boiling water over, and 
let them remain in about two minutes; then drain, put on hot 
buttered toast, sprinkle a little pepper and a few drops of oiled 
butter over, and serve as hot as possible. 


LUNCHEON. 


REMAINS OF PIGEON PIE. Ricr FRITTERS. 
AncHOvVy TOAST. 





Put 1 pint of milk into a stewpan with 6 ounces of rice and 
5 ounces of sugar; when half-cooked stir in 6 finely pounded bitter 
almonds, 10 sweet almonds, and the minced peel of half a lemon ; 
let all simmer until soft, then spread the mixture on a dish; let it 
get cold, then make into small flat cakes, egg and bread crumb 
them, and fry in boiling fat for three or four minutes; pile high 
on a dish, sprinkle a few chopped almonds over, and serve. 


DINNER. 
SCALLOPED SOLES. BorteED Ham. 
Friep RarsBit wiTH CHAMPAGNE SAUCE. 
TOMATOES. APPLE CHARLOTTE. 





Take all the meat from the remains of the soles, mince it 
rather finely, then mix it with 4 dozen minced mushrooms, 
3 anchovies, a few bread crumbs, and pepper and salt to taste ; 
now nearly fill some scallop shells with the mixture, cover over 
with bread crumbs, then small pats of butter, and bake in a 
moderate oven for twenty minutes; garnish with prawns or 
crayfish if obtainable. 


Cut the rabbit into joints (leave out the head), egg and bread 
crumb them, and fry from fifteen to twenty minutes rather 
slowly, as the meat must be thoroughly cooked; dish up in a 
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heap, sprinkle with pepper, salt, and minced parsley, and serve 
in & dish with fried tomatocs. 


Boil the ham in the ordinary way, then, after it is skinned, 
lay it on a dish, and pour over 4 pint of champagne which has 
been mixed with 1 gill of the stock it was boiled in, and made 
quite hot; chablis or hock would answer the purpose as well. 








NOVEMBER 25th. 
BREAKFAST. 


Mitkx Twists. Cautrs Brain Fritters. 
Hor Rous. CoLtp Ham. 
JAM. 





Boil 2 sets of calves’ brains in a little highly flavoured stock 
for twenty minutes, then drain, chop up, and mix in 2 ounces of 
bread crumbs, pepper and salt to taste, a few savoury herbs, and 
a sprig of minced parsley; blend with 2 eggs, make the 
mixture into small flat cakes, egg and bread crumb them, and 
fry for eight minutes, or until brown; garnish with watercress. 


LUNCHEON. 


GRILLED Mutton CHOops. CAULIFLOWER IN Batter. 
IFriep PotratTors. FRANKFORT PupDING. 





Pull 1 cauliflower into sprigs, and boil until nearly done; then 
drain carefully, dip in thick batter, and fry in boiling fat until 
crisp and brown; garnish with slices of cold ham. 


Put 1 layer of bread crumbs at the bottom of a well buttered 
piedish, then ] layer of apples cut into slices, a good sprinkling of 
Demerara sugar, the juice and grated rind of I lemon, and 
2 ounces of finely chopped suet or butter; now put another layer 
of bread crumbs, and so on till the dish is full (bread crumbs must 
be on the top), a little more suet or butter last of all, and bake 
in a moderate oven for three-quarters of an hour; turn out, sift 


sugar over, and serve hot. 
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DINNER. 
GREEN PEA Soup (TINNED). Cure Potatoes. 
Roast Dvcks. CompSteE oF QUINCES. 
APPLE SAUCE. DEVONSHIRE CRreEAM. 


SPINACH. 





Empty the contents of a tin of peas into a saucepan with 
3 pints of stock, sprig of mint, pepper and salt to taste, 1 lump 
of sugar, and 2 large sliced onions; cook until soft, then rub 
through a sieve, put in a few drops of green spinach colouring, dash 
of cream, and serve with small croitons. 


Peel and cut 8 large quinces into thick slices, put them into 
a copper stewpan with just sufficient water to cover and d lb. of 
loaf sugar, stew until soft, which will be in about four hours, when 
they should have acquired a rich maroon colour; then lay the 
fruit on a dish, reduce the syrup, and when thick and nearly 
cold pour over; allow the fruit to get perfectly cold, then heap 
up thick Devonshire cream on top, and ornament with ratifia 
biscuits. 


NOVEMBER 26th. 
BREAKFAST. 


VERMICELL1 PORRIDGE. Friep Fiuuets oF WHITING. 
BROWN AND WHITE BREAD. Mincep Ham on Toast WITH 
Disg oF ORANGES. Poacuep Ecos. 


LUNCHEON. 


HasHepD DvckEs. OnraNGE SaAuaD. 
POTATOES. Carrot Puppino. 





Take 4 lb. of cooked potatoes, the same of carrots, and rub 
through a sieve; mix in } lb. of chopped suet, 4 lb. of flour, 
the same of currants, citron, and sugar; then add 2 well beaten 
eggs, pour into a buttered mould, and boil for four hours; serve 
with wine sauce. 
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DINNER. 
BoiteD TurRsort. Cuire PotTAtoEs. 
SHRIMP SAUCE. ORANGE SPONGE. 
Mock Goosr. CUEESE. 
STUFFED ONIONS. CELERY. 





Boil some large Spanish onions until three-parts cooked; then 
drain; remove a little of the centre carefully, and fill with a 
forcemeat in which a little minced ham has been added, sprinkle 
freely with pepper and salt, put some small pieces of butter on 
top, and bake in a moderate oven for three-quarters of an hour; 
sprinkle with chopped parsley, and serve. 


Melt 1 ounce of isinglass or gelatine in 1 pint of water, then 
squeeze in the juice of 6 oranges and 8 ounces of sugar, whisk 
until it is a stiff froth, pour into a wetted mould, and when 
cold turn out carefully. 


NOVEMBER 27th. 
BREAKFAST. 


ButrTERED SCONES. Frrep SavusaGEs oN TOAST. 
Honey. SHEEP’s Heap Brawn. 
Brown BREAD. 





Boil the head for two and a half hours, or until perfectly 
tender, then cut the meat into nice sized pieces, pepper well, 
sprinkle with salt, and lay some in a cake or brawn tin; now put 
1 layer of hard boiled eggs, a few peppercorns, a little minced 
parsley, and either bacon, ham, or tongue over this; put more 
meat until the mould is full, then add 1 cupful of strong gravy 
in which 2 ounces of gelatine have been dissolved, cover over with 
a plate, and bake in a moderate oven for three-quarters of an 
hour; turn out when cold, and garnish with chilies and parsley. 


LUNCHEON. 


HacsHep Mock Goose. SAUSAGE ROLLS. 
FRIED TOMATOES. LEMON WHIPS. 





Cut some pieces of pastry about 4 inches square, and put 
1 of the sausages left from breakfast into each square; pepper 
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well, then roll up, glaze, sprinkle a little crushed vermicelli over, 
and bake in a fairly hot oven for eight minutes; arrange neatly, 
and garnish with watercress. 


Squeeze the juice of 1 lemon into a glass dish, and over thas 
put 2 ounces of castor sugar; now beat up | pint of cream with 
the whisked whites of 2 eggs to a stiff froth, then put it on the 
lemon juice; serve at once. 


DINNER. 
RECHAUFFEE OF TURBOT MaSHED PARSNIPS. 
witH PARMESAN. FrRitep POTATOES. 
Hauncn oF VENISON. Str. SipweELu’s CREAM. 


CURRANT JELLY. 


ne 


Take the remains of the turbot, pepper well, and mix it with 
a few bread crumbs, the shrimp sauce that was left, a little 
cayenne, and 1 gill of cream; when thoroughly blended nearly 
fill some china cases, sprinkle a little parmesan cheese over, then 
a few bread crumbs, some small pats of butter, and bake for ten 
minutes in a fairly hot oven; serve in the cases. 


Boil some parsnips in milk and water until soft, then drain and 
mash smoothly, season to taste with pepper and salt; add 
2 ounces of butter, a dash of cream, and serve as hot as possible. 


Put 1 pint of cream into a saucepan with 3 ounces of sugar ; 
when on the point of boiling add gradually the beaten yolks of 
4 eggs, and pour the mixture into a jug, place this jug in a 
saucepan of boiling water, and stir over the fire until it thickens ; 
let it cool a little, then add 1 ounce of gelatine which has been 
soaked in 4 pint of very strong coffee, whip well, then fill a 
mould, and when cold turn out and decorate with angelica cut in 
rings and glacé cherries. 


NOVEMBER 28th. 
BREAKFAST. 


Hominy. DisH or BaKED APPLES. 
MARMALADE. Friep Haw anv Ecos. 
Hovis Breap. GRILLED SOLEs. 
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LUNCHEON. 


HasHEepD VENISON. Cator PuppinaG. 
CunraNT JELLY SAvOR. 





Well butter a mould, then stick very thickly round the base 
with stoneless raisins or sultanas; put 1 layer of bread crumbs, 
a good sprinkling of moist sugar over this, then 1 of currants, and 
I of finely sliced peel; now put another layer of crumbs, sugar, 
and currants, and so on till the mould is nearly full; then pour in 
the yolks of 4 eggs which have been well whisked and flavoured 
with 1 gill of brandy or a few drops of any nice essence; cover 
over with a buttered paper, and steam for two and a half hours; 
turn out carefully, and serve with sweet or brandy sauce. 


DINNER. 


DisH OF PRAWNS. ALEXANDRA PUDDING. 
VENISON PASTIES. CHEESE STRAWS. 
Murtron CurTrLets AND PEAS. 





Put 1 pint of milk into a basin, add 2 ounces of castor sugar, 
the yolks of 4 well beaten eggs, and, lastly, the beaten whites ; 
now put a thick layer of apricot jam at the bottom of a piedish, 
then sift over a few bread crumbs, and pour the egg mixture in ; 
bake for about one hour in a moderate oven; just before the 
pudding is cooked dip some ratafias in sherry for a minute, and 
lay on top as a garnish. 


NOVEMBER 2oth. 


BREAKFAST. 
OATMEAL PORRIDGE. CRESS. 
Hor ANp Coup Toast. STUFFED BLOATERS. 
HoneEY. SAVOURY OMELETTE. 





Take the heads and tails off some bloaters, then split the fish, 
and take out the backbone; mix the roes with a few bread crumbs, 
some pepper, and a little butter; now spread this mixture on the: 
fish, sprinkle a little cayenne over, and bake in a moderate oven 


for twenty minutes. 
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LUNCHEON. 


Caurs Liver LARDED. Ancuovy Toast. 
Friep Potatvors. MACARONI PUDDING. 





Lard 1 calf’s liver, then lay it on a dish with 4 pint of vinegar, 
1 sliced onion, bunch of savoury herbs, and a few peppercorns ; 
baste it frequently during the two hours it should remain in this 
pickle ; then bake it for one hour in the same liquor; when it is 
cooked, cut it into neat slices, lay the pieces on a hot dish, thicken 
season, and colour the gravy, &c., and pour over; garnish with 
rolls of fried bacon and forcemeat balls. 


DINNER. 
Tomato Soup. PoraToOES A LA MAITRE 
Roast TuRKEY. vp’ Hore. 
BatH CHAP. WoopstocK PUDDING. 


BREAD SAUCE. 





Grate a cocoanut as finely as possible, then mix it with 4 lb. of 
castor sugar, the milk from the nut, 1 gill of cream, 2 well beaten 
eggs, 1 ounce of cake crumbs, and the grated rind of half a lemon, 
and 4 ounces of glacé cherries ; beat well together; then put the 
mixture into a well buttered mould, and steam for two hours ; 
turn out carefully; sft some grated cocoanut over, and serve 
hot with custard sauce, which is made by heating 1 pint of milk 
with the yolks of 5 eggs and 3 ounces of castor sugar, and stirring 
over the fire till the mixture thickens, then mixing in 1 table- 
spoonful of brandy. This sauce should not boil or it will curdle. 


NOVEMBER 3oth. 


BREAKFAST. 

QUAKER OATS. Coty BatnH CHapr. 
HONEY. GrittEp Mutton CnHops. 
Hot Toast. FrRirp PotTators. 
Dis OF PEARS. 

LUNCHEON. 
Coup TURKEY. CHEESE. 
Haricot Saab. Biscuits. 


SHRIMP Patties. 
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DINNER. 
SaARDINE Fritters. POTATOES. 
Riss oF Beer Bonxep saNnD Roast PAaRTRIDGES. 
RouweEp. Breap SAUCE. 
STEWED CELERY. AMBER PUDDING. 





Bone 24 sardines, then chop up the fish finely, mix it with 
2 ounces of bread crumbs, 1 table-spoonful of anchovy paste, 
cayenne pepper to taste, and the yolks of 2 beaten eggs; when all 
is thoroughly blended flour the hands, and make the mixture into 
small flat cakes; pour a little oiled butter over, then dip in 
batter; fry for five minutes, or until the fritters are crisp and 
brown; dish up en cowronne, and garnish with fried parsley and 
little heaps of picked shrimps and crisp parsley. 


Mix 4 Ib. of butter with the yolks of 4 eggs, 4 lb. of sugar, 
and a few drops of essence of ratafia; butter dariole moulds, 
place half a chinois in each, fill up with the mixture; bake for 
seven minutes in a quick oven; turn out, and serve hot. 


DECEMBER st, 


BREAKFAST. 
Mixk Twists. Pottep PARrtTRIDGES. 
BUTTERED SCONES. Coup Roast BEEF. 
JAM. FriED POTATOES. 


DisH oF APPLES. 





Take all the meat from the remains of the partridges, mince 
it finely, then pound in a mortar with 6 peppercorns, a little salt, 
cayenne, and 2 ounces of butter; when thoroughly smooth add 
1 table-spoonful of good gravy. press the mixture into a fancy 
pot and cover with liquid butter. 


LUNCHEON. 


Mincep Beer with MaskeEp Bakep CustTarDd PUDDING. 
PorTaATOES. Cream CHEESE. 
Kaes, WITH CHEESE. 





Well butter a fireproof china dish, grate a little cheddar cheese 
over, dust with cayenne, then cook in the oven for eight minutes ; 
now break carefully over this 7 or 8 eggs, grate some more cheese 
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over and a good sprinkling of pepper and salt, 2 ounces of bread 
crumbs, and add lastly some small pats of butter, bake in a fairly 
hot oven for twenty minutes. 


DINNER. 
Ox Tait Soup. CaPER SAUCE. 
OysTER RuSSOLES. Friep PARSNIPS. 
Roast Caprons. BANANA PUDDING. 





Take off the beards from 1 dozen large oysters and cut them 
into very small pieces, then mix in a sauce made as follows :— 
Take 4 ounce of flour, 1 ounce of butter, thicken it with the 
oyster liquor, add a few drops of anchovy sauce, 1 gill of cream 
or milk; stir until it thickens without boiling, add the yolks of 
3 eges; stir again, and when cold shape into balls or small 
sausages; egg and bread crumb them, and fry in boiling fat for 
three minutes ; garnish with fried parsley. 

Cut some slices of spongecake and lay them in a glass dish, 
over this put a layer of sliced bananas and a good sprinkling of 
lemon juice and castor sugar, then pour over 1 pint of nearly cold 
boiled custard, and decorate with chopped dried cherries. 


DECEMBER 2nd. 


BREAKFAST. 

Hor Toast. DisH oF ORANGES. 

Brown BreEap. TINNED TONGUE. 

GOLDEN SyYRvpP. DeEvi1LLED LeEcGs oF Capon. 
LUNCHEON. 

CuRRIED CAPON. 

Rice. Boitep LENTILS. 

PoacHEep Eaas on ANCHOVY RicE AND RAISIN PuppDING. 


TOAST. 





Soak 1 pint of lentils in cold water for twelve hours, then 
boil until soft with a little salt and 1 minced onion; now drain, 
turn them into a hot vegetable-dish, sprinkle some minced parsley 
over, add 1 ounce of butter, and serve very hot. 


Boil 4 ounces of rice in 14 pints of milk and 3 ounces of sugar 
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until all the milk is absorbed, then add 3 ounces of chopped 
raisins, same of citron and butter; mix well, then add 3 well 
beaten eggs, pour the mixture into buttered piedish, and bake 
for one hour in a rather slow oven; serve with boiled custard 
or clotted cream. 


DINNER. 
Scotcon Brotu. POTATOES. 
TONGUE OLIVES. APPLE Tart. 
FILLET OF VEAL. CREAM. 


SPINACH. 








Cut some rounds about a quarter of an inch thick from the 
tanned tongue, spread over a little forcemeat, and pepper well; 
roll and tie securely, then stew the olives in rich brown thickened 
gravy for twenty minutes, dish up neatly, add half the contents | 
of a tin of button mushrooms to the gravy, make hot and pour 
over; garnish with small sippets. 


Make 4 ounces of butter quite hot in a braising pan, then flour 
the veal and put it in, when brown turn over on the other side; 
just cover with weak brown stock, add some vegetables cut into 
fanciful shapes, a little salt, and stew slowly for three hours (this 
is for a fillet weighing 9 lbs.), dish up, thicken and flavour the 
gravy with a little lemon juice, pepper well, and pour over. 


DECEMBER 3rd. 


BREAKFAST. 
BREAKFAST CAKES. FILLETED DriepD Happock. 
OATMEAL PORRIDGE. Porrep TONGUE. 


HOoneY. 





Put 1 lb. of self-raising flour into a basin with a pinch of salt, 
then rub in 5 ounces of butter, add about 2 table-spoonfuls of 
milk, and roll out; cut the cakes round with the top of a small 
saucepan lid, and bake in a brisk oven for ten minutes ; then split 
them, butter freely, and serve hot cut in halves. 


LUNCHEON. 


GRILLED Rump STEAK. BAKED POTATOES. 
Friep ONIONS. APPLE FOOL. 


Horse RapisH SAvce. 
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DINNER. 
Bomwep Cop’s HEAD AND ToMATO SAUCE. 
SHOULDERS. PHEASANT PUDDING. 
Eca Sauce. LIME CREAM. 


PorkK CUTLETS. 





Put the thin rind of 4 limes (if these are not obtainable lemons 
will answer the purpose) and 1 pint of cream in a saucepan with 
4 ounce of isinglass and 6 ounces of lump sugar ; stir well over the 
fire and let all dissolve without boiling, then add another 4 pint 
of cream. and strain into a basin, when nearly cold add slowly the 
strained juice of the fruit; stir well again, and when the mixture 
thickens and is on the point of setting pour it into an oiled 
or wetted mould ; turn out when cold and decorate with crystallised 
fruits. 


DECEMBER jy4th. 
BREAKFAST. 


Hor Buttrerep Sconss. FrreEp SAUSAGES. 
Brown AND Wuaite Breap. KEDGEREE. 
SARDINES. 


LUNCHEON. 


Mincep Pork with TomatTors. Bakrep CustarRpD PUDDING. 
SARDINE SAVOURY. 





Take the remains of the sardines, cut off the tails, remove the 
skin, then lay them in a small dish, sprinkle with cayenne, cover 
with bread crumbs, put small pats of butter on top, and bake 
for ten minutes; garnish with cut lemon. 


DINNER. 
KIDNEY Soup. Frigep POTATOES. 
SILVERSIDE OF BEEF WITH APPLE CREAM. 
CaRRoTs AND Duxp.Lixas. CHEESE AND CELERY. 





Stew 3 lbs. of cooking apples with 4 lb. of sugar, the juice 
of 1 lemon and 1 pint of water, when soft rub through a sieve, 
add a few drops of cochineal and } pint of whipped cream; then 
pile the mixture on a glass or silver dish, scatter some blanched 
strips of almonds over, and serve. 
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DECEMBER sth. 


BREAKFAST. 
Seosta PonrripcGe. Breer Marrow on Toast (FROM 
AM, BONE OF SILVERSIDE). 
Mu¥FFINS anD CrUMPETS. Savoury Hrrninos. 





Take off the heads and tails from some herrings, split them 
and rub the insides with a little French mustard, pepper and salt 
well, then grill over a clear fire for about six minutes; when 


cooked lay them on a hot dish, sprinkle with cayenne, pour a 
little oiled butter over, and serve. 


LUNCHEON. 
CoLtp Boimep BeEer. CHEESE STRAWS. 
FRIED POTATOES. CELERY. 
SAVOURY OMELETTE. 

DINNER. 

ARTICHOKE Soup. 
Roast Hauncnu or Mutton. PTARMIGAN. 
Haricot BEANS WITH Wosurn Puppina. 


ToMATO SAvceE. 





Soak 1 pint of haricots, then put them into a saucepan with 
sufficient weak stock to cover, a lump of sugar, pepper and salt 
to taste, 1 ounce of butter, 1 onion, carrot, turnip, and head of 
celery; boil until tender, then take out all the vegetables but 
the beans, drain these, and cover with tomato sauce. The liquor 
that they were boiled in will make delicious haricot puree for 
to-morrow if the beans that are left from dinner are put back 
and then rubbed through the sieve, the tomato sauce giving 
an additional flavour. 


Line a piedish with pastry, then put a thick layer of soaked 
spongecake at the bottom, 1 ounce of castor sugar, 2 ounces of 
currants or sultanas, and the same of butter broken into small 
pieces, and then a layer of strawberry jam over this, pour in 
4 beaten eggs that have been mixed with 4 pint of milk, and bake 
in a moderate oven for half an hour; scatter some strips of 
blanched almonds over, and serve. 
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DECEMBER 6th. 
BREAKFAST. 


OATMEAL PORRIDGE. KIPPERED HERRINGS. 
BROWN AND WHITE BREAD. FRIED HamM AND TOMATOES. 
Dis oF BAKED APPLES. 


LUNCHEON. 


CoLp Hauncyu oF Mutton. LETTUCE AND CELERY SALAD 
FRIED POTATOES. with MAYONNAISE. 
BaNANA CUSTARD. 





Cook 3 ounces of rice and 2 ounces of sugar in | pint of milk 
until soft, then add 1 ounce of butter; let it cool, then spread 
it over a glass dish and cover with sliced bananas, sprinkle some 
castor sugar over, then pour over | gill of brandy and over that 
some thick custard. 


DINNER. 
Haricot PUREE. BRUSSELS SPROUTS. 
CurriED MuTTON. Straw PortvatTokEs. 
RIcE. CoFFEE CREAM. 
RaGotTr oF PTARMIGAN. CHEESE SOUFFLEE. 





Mix gradually 3 ounces of cornflour with 14 pints of very strong 
coffee, then add 3 ounces of sugar and let all boil until smooth, 
stirring all the time; pour in gradually 4 pint of cream and stir 
again, turn on to a glass or silver dish, and when cold garnish 
with whipped cream. Hand iced biscuits round with this dish. 


DECEMBER 7th. 


BREAKFAST. 
HomMIny. Mutton CHOops. 
Hovis BREaD. Potato RISsovks. 
MARMALADE. SCRAMBLED Kaas. 


W ATERORESS. 
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LUNCHEON. 
Mvurron Ruissoues wiry PoacHeD ISce@s on 
Brussets Srrovts. ANCHOVY Toast. 


APPLE CUSTARD. 





Stew 6 apples with 3 ounces of loaf sugar and } pint of water 
until soft, rub through a sieve, add 1 teaspoonful of lemon juice, 
a little grated rind, the yolks of 4 eges, and 1 gill of cream ; mix 
well, then fill some buttered china cups or dariole moulds, and 
bake for fifteen minutes in a fairly hot oven; beat the whites of 
the eggs to a stiff froth with a little icing sugar, and heap over 


the puddings, put them back into the oven for two minutes to set, 
and serve. 


DINNER. 
LeMon SoOLe FRICASSEED. CAULIFLOWER FRITTERS. 
Roast Goose. Cocoanur Puwuppina. 
APPLE SAUCE. CHEESE. 
FRiep POTATOES. CELERY. 





Fry 1 pair of large lemon soles for ten minutes, then. make 
a sauce with 4 pint of good brown gravy, 1 ounce of butter, 
1 dessert-spoonful of Worcester sauce, and the same quantity of 
anchovy sauce ; heat this in the pan the soles were fried in; then 
put the fish back, and simmer slowly for ten minutes; dish up, 
sprinkle a little minced parsley and grated parmesan over, and 
garnish with cut lemon. 


Sprinkle a little cayenne over some cooked sprigs of cauli- 
flower, dip each one separately in batter, and fry for three 
minutes in boiling fat; arrange in a heap on a hot dish, and 
garnish with crisp parsley. 


DECEMBER 8th. 
BREAKFAST. 


RusKs AND MILE. CRESS. 
Hor AND Coup Toast. BoiteD PIGEONS. 
HONEY. Friep Bacox AND KIDNEYS. 
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LUNCHEON. 


HASHED GOOSE. MASHED POTATOES. 
STEWED SPANISH ONIONS. Sr. JoHN’s PuppDING. 





Put 4 ounces of chopped suet, same of quince jam, flour, minced 
raisins, and cake crumbs, 2 ounces of citron, 3 ounces of sugar, 
1 pinch of salt, 4 pint of milk, and 1 glassful of raisin wine into 
a basin; mix well; then add 5 well whisked eggs, and beat for 
two minutes; turn the mixture into a buttered mould, and boil 
for two and a half hours; turn out, and serve with sweet sauce. 


DINNER. 
BEVERLEY SOUP. Roast PartrIpvGEs. 
FRICASSEED RABBIT. CuHire PotTatTogrs. 
FRIED PARSNIPS. MERINGUES. 


POTATOES. 





Cut up | carrot, turnip, and 2 onions into fanciful shapes ; boil 
them in slightly salted water until soft; drain; then make 1 quart 
of nicely flavoured thickened stock boiling, put in the vegetables, 
add pepper and salt to taste, 1 lump of sugar, and the contents 
of 1 tin of peas; boil up; then add the whisked yolks of 2 eggs 
mixed in 1 gill of hot cream or milk; let all get thoroughly hot 
without boiling, and serve with crottons. 


Cut 1 rabbit into neat joints, put them into a stewpan with 
1 slice of bacon and bunch of savoury herbs, pepper and salt to 
taste, and enough water to cover; stew for three-quarters of an 
hour; then thicken and brown the gravy; add a little minced 
onion, parsley, pepper and salt to taste, 12 button mushrooms, 
and 1 gill of sherry ; let all simmer for ten minutes, then dish up, 
and garnish with fried bacon and forcemeat balls. 


DECEMBER oth. 


BREAKFAST. 
RuskKs AND MILE. CoLtp PARTRIDGES. 
MARMALADE. Savoury Movuup or MInNcE. 


DisH oF ORANGES. 





Take 1 lb. of any cold meat you may have left in the larder 
(rabbit or partridge will do very well), mince it finely, and add 
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4 Ib. of boiled rice, 1 table-spoonful of minced savoury herbs, 
including parsley; mix well; then add 1 gill of rich gravy, 
2 beaten eges, pepper and salt to taste, and a little cayenne ; 
line a buttered basin with bread crumbs, put in tightly the 
meat, &c., cover over with greased paper, then a cloth, and boil 
for one hour; turn out, and garnish with fried or poached eggs. 


LUNCHEON. 


Borwep Neck or Morton. MASHED PARSNIPS. 
CAPER SAUCE. BvutTERWORTH Puppina. 





Boil 4 carrots and the same of parsnips until tender in water 
slightly salted; then drain, mash together, and rub through a 
sieve; return the vegetables to the saucepan; add 2 ounces of 
butter, and pepper and salt to taste; when thoroughly hot pile 
up in a heap on a hot vegetable-dish, sprinkle a little parsley over, 
and garnish with rings of hard boiled eggs. 


Mix 1 table-spoonful of Brown & Polson’s cornflour to a paste 
with 1 gill of cold milk, then add 3 well beaten eggs and I pint 
of hot milk, a few drops of essence of almonds, and 3 ounces of 
castor sugar; turn this mixture (when it is thoroughly mixed) 
into a piedish that has been lined with puff paste, put a few 
slices of citron on top, and bake 1n a moderate oven for one hour. 


DINNER. 
Bakep Happock (8TUFFED). APPLE SAUCE. 
CURRIED KIDNEYS. POTATOES. 
RIckE. CAULIFLOWER. 
Roast Dvcks. BrockLEy Pupping. 


PEAS (TINNED). 





Split and grill 9 sheep’s kidneys until three-parts cooked, then 
put them into 4 pint of rich curry sauce; add I table-spoonful of 
chutney, and simmer gently for eight minutes; dish up in a 
border of rice. I cannot too often impress upon my readers the 
fact that kidneys must be cooked very slowly. 

Break 3 lb. of gingerbread into small pieces, and pound it ala 
a mortar with 1 gill of cream until it is a thick, smooth paste ; 
add 1 table-spoonful of treacle, 3 well beaten yolks of eggs, 
2 ounces of finely minced citron, and 2 ounces of castor sugar ; 
beat thoroughly ; then add 1 table-spoonful or a little more of 


- = 
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cream, and, last of all, the whites of the eggs thoroughly whisked ; 


butter a mould, pour in the mixture, and steam for two hours; 
serve with sweet sauce. 


DECEMBER oth. 


BREAKFAST. 7 
MiLK TwISTs. SMOKED SARDINES. 
W ATERCRESS. FriEp Bacon AND TOMATOES. 
Hor Toast. 
LUNCHEON. 
Cotp Ducks. BEETROOT SALAD. 
Cup POTATOES. BoiLED CustTarD PUDDING. 





Make 1 pint of milk just warm, then add 1 ounce of castor 
sugar, 1 pinch of salt, and a few drops of any essence that is 
fancied; mix in 6 well beaten eggs, stir well, and pour into a 
buttered mould; place a piece of buttered paper on top, stand the 
mould in a stewpan with boiling water nearly up to the top, and 
simmer gently till the pudding is set (it will take about three- 
quarters of an hour); turn out carefully, and serve with a sauce 
made with 1 glassful of sherry, 1 ounce of castor sugar, a squeeze 
of lemon juice, and 1 ounce of butter; these should be put into a 
small saucepan, stirred until on the point of boiling, then poured 
carefully over the pudding. 


DINNER. 


GIBLET Soup. FrigpD POTATOES. 
GRovusE PIE. THORNLEY CREAM. 
VEAL CUTLETS AND SPINACH. 





Cut the grouse into small joints, pepper and flour well, and lay 
them in a piedish, sprinkle with minced onion and lemon juice ; 
add 2 hard boiled eggs cut into slices, then fill the dish with good 
gravy, cover over with a paste, glaze, and bake in a fairly brisk 
oven for three-quarters of an hour; then stand the pie on the hot 
plate for one hour to cook the meat. 


Put 6 ounces of raspberry jam into a basin, loaf sugar, and the 


=. 
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Whites of 3 eggs; beat for twenty minutes; then heap up on a 
dish, and garnish with whipped cream and crystallised fruits. 








DECEMBER th. 


BREAKFAST. 
MUFFINS AND CRUMPETS. SHRIMP Paste on Toast. 
Hovis Breap. GRILLED Ham anp Eags. 


Honey. 





Put 2 ounces of butter into a mortar with 1 pint of picked 
shrimps, 3 peppercorns, and 1 teaspoonful of mixed mustard, and 
4 of the smoked sardines that were left from yesterday ; pound 
all thoroughly ; then spread the mixture rather thickly on squares 
of hot buttered toast, put these in the oven for two minutes, and 
serve at once. 


LUNCHEON. 
Mincep VraL AND POACHED POTATOES. 
Ecas. AMERICAN APPLE CHARLOTTE. 


GRILLED Mutton Chops. 





Thoroughly butter a piedish at the bottom and round the sides, 
then put | layer of bread and butter in, over that 1 thick layer 
of apples, peeled and cored, squeeze the juice of 1 lemon over; 
then a good sprinkling of sugar, more apples and sugar, and 
slices of bread and butter; now fill the dish with water, and bake 
in a inoderate oven for three-quarters of an hour; turn out care- 
fuliy, sift sugar cver, and serve with cream or custard. 





DINNER. 
WHITING AU GRATIN. ARTICHOKES WITH WHITE 
AitcH Boner oF BEEF. SAUCE. 
Horst RapisH SAUCE. ORANGE SPONGE. 


BAKED PoTATOES. 





Prepare the whiting as for frying, then cover thickly with 
bread crumbs, and put them in the dish they are to be served in; 


cover with greased paper, and bake in a k- oven for ten 
minutes; then pour a little oiled butcer ov sprinkle with 
pepper, salt, and minced pare'oy and serve wit . shrimp sauce. 


“a Eh: 
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Put the strained juice of 5 oranges and the grated rind of 2 into 
a stewpan with 4 ounces of loaf sugar, the juice of 1 lemon and 
1 gill of maraschino; stir, then add # ounce of soaked 
celatine, and boil all together; strain, and when cold put in 
slowly and carefully 4 pint of whipped cream; turn the mixture 
into a mould, and when set turn out, and garnish with slices of 
oranges. 


DECEMBER 12th. 


BREAKFAST. 
PORRIDGE WITH CREAM. Goosrt For GRAS. 
BuTfTrERED SCONES. FILLETED Driep Happock. 
HONEY. W ATERCRESS. 





Scald the livers of 6 geese, then simmer in a little stock for 
ten minutes and pound in a mortar with 4 ounces of butter, plenty 
of black pepper, cayenne and salt to taste, 4 peppercorns, and 
1 gill of cream or stock; stir the mixture over the fire for three 
minutes, and pour into fancy pots; cover with oiled butter. 


LUNCHEON. 


Savoury VEAL Pre. MASHED POTATOES. 
CoLtp BEEF. Rouy-Pouty Jam Puppine. 





Mince 2 Ibs. of raw veal, season highly with pepper and salt, 
then mix in | lb. of sausage meat and 2 ounces of chopped ham, 
strip of minced lemon -eel, a few savoury herbs, $ pint of good 
gravy, and a squeeze of lemon jice ; line a piedish with rich pastry, 
put the veal mixture in, cove: ith pastry and decorate with 


leaves, glaze and bake in a fairly hot oven for three-quarters of 
an hour. 


DINNER. 


Waritine Rist Les. Se 


BREAD SAUCE. 9 
Breer QOuives Anp FRIED Straw Porarors. 
TOMATOES, 


EB Pir. 
Roast Pure: Tee nae ae 
~~ 


. Peel and quarter 8 large baking wears, and stew them in a 
¥ little water with } Ib. of sugar, a str. iieon peel and a little 


26 
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Juice, until tender ; then drain and mash up very smoothly with a 
fork, add 2 ounces of quince jam, the same of cake crumbs, and 
1 gill of cream; when thoroughly mixed turn into a piedish, 


cover with rich pastry, and bake for half an hour; ice the top 
of the tart, and serve with cream. 


DECEMBER 13th. 


BREAKFAST. 
Hominy. Potted BEEF (FROM COLD BEEF). 
Brown AND WHITE BREAD. Friep KipxNeys aNnp Bacon. 
MARMALADE. 

LUNCHEON. 
CoTtTaGE Puppina. CHEESE. 
Friep POoraAtogrs. BIscults. 
PANCAKES. 





Make a suet crust and roll it out as if for a roly-poly pudding, 
then put a layer of sausage meat over and a few slices of thinly 
cut ham or bacon, sprinkle with pepper and salt, minced onion, 
and savoury herbs; then roll up, tie securely and boil for two 
hours ; serve with a thick brown gravy. 


DINNER. 
Potato Soup. BakKED SPANISH ONIONS. 
PHEASANT CUTLETS. POTATOES. 
Roast Lea or Moutron. SPONGECAKES AND CREAM. 





Take all the meat from the remains of the pheasants, mince 
it finely, then pound in a mortar, add a few bread crumbs, 
cayenne, salt and pepper to taste, and 1 spoonful or 2 of cream 
or stock; mix together with the yolks of 2 eggs, then shape 
like cutlets, egg and bread crumb them, and fry m boiling fat for 
five minutes; drain and garnish with crisp parsley. 
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DECEMBER r4th. 


BREAKFAST. 
BreaD AND MILK. EF riep Dass. 
Hot Ro.ts. Murton RISSOLES AND 
JAM. POTATOES. 
WATERCRESS. 

LUNCHEON. 
Mincep MuUtTtron AND PARMESAN AND CAULIFLOWER. 

PoacHED Eccs. SEBASTOPOL PUDDING. 
DINNER. 

BAKED STURGEON. BRUSSELS SPROUTS. 
SaucE HoLuANDAISE. Cuir POTATOES. 
MucusHROOMS ON TOAST. CusHION OF Bacon. 
Caurs Heap. Macaroon PUurpiInaG. 





Take the bone from about 5 lbs. of the tail of a sturgeon, and 
fill the cavity with a good veal stuffing, tie up securely, flour well, 
and bake in a moderate oven for three-quarters of an hour, 
basting frequently with butter; when done lay it on a dish, 
sprinkle a little lemon juice, pepper and salt over, and garnish 
with cut lemon. 


Well butter a mould and line it with sliced citron and glace 
cherries, fill with macaroon biscuits to within 2 inches of the 
top of the basin; put a few more slices of citron, then pour in 
1 pint of nicely sweetened custard and 1 gill of maraschino, 
cover with a greased paper, and steam for three-quarters of an 
hour; serve with sweet sauce. 


DECEMBER sth. 


BREAKFAST. 
OATMEAL PORRIDGE. STEWED BorrLED GOOSEBERRIES. 
Brown Breap. SHRIMP Toast witnH Eaas. 
JAM. CoLp CUSHION OF BACON. 





Put 1 pint of picked shrimps into a stewpan with 1 ounce of 
butter and a little cayenne pepper, simmer for two minutes; 
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then spread them on a very large Square of toast on a fireproof 
baking-tin, break 6 or 8 eggs carefully over this, and cook in 
the oven till the eggs are set, which will be in about six to eight 
minutes ; dust a little pepper over, and serve at once. 





LUNCHEON. 
CurrieD CaLr’s Heap. Boitep Batter Puppina. 
Rice. CHEESE. 
Masuep TurRn1ps. CELERY. 





Boil 6 turnips until tender, then mash and rub them through 
a sieve, add pepper and salt to taste, and 1 gill of cream or milk, 
and yolks of 3 eggs; when quite smooth put the mixture into a 
buttered mould, and bake for ten minutes in rather a brisk 
oven; turn out, sprinkle a little minced parsley over, and serve. 


DINNER. 
Mock TurtTLE Soup. POTATOES. 
Roast Loin oF Pork. ORTOLANS ON TOAST. 
SAGE AND ONION FRITTERS. CHEESE FONDUE. 
APPLE SAUCE. ORANGE SALAD. 


CAULIFLOWER. 





Mince 3 large parboiled onions and 10 leaves of sage very 
finely, then mix these with 3 ounces of bread crumbs, 2 eggs, 
pepper and salt to taste; when thoroughly blended make the 
mixture into small flat cakes, egg and bread crumb them, and fry 
in boiling fat for eight minutes. 

Truss the ortolans the same as woodcock, lay them on toast, 
and bake in a fairly hot oven for twenty-five minutes ; dish up on 
the toast, and serve with good brown gravy that has had the 
juice of an orange squeezed in. 


DECEMBER 16th. 


BREAKFAST. 
RusxKs AND MILK. CRESS. 
Honey. Friep SOves. 
MARMALADE. SAVOURY SAUSAGE. 





Take about 14 lbs. of the cold pork and mince it finely with 
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4 lb. of the cold cushion of bacon, season highly with pepper, and 
mix in about 12 peppercorns and 4 lb. of bread crumbs, bind 
with the yolks of 2 eggs, then fill some sausage skins, flour well, 
and boil or fry for ten minutes; serve on toast. 


LUNCHEON. 


SAVOURY PUFFS. 
APPLE PUDDING. 


FRIED TRIPE. 
ToMATO SAUCE. 
MasHEeD POTATOES. 





Cut the tripe into pieces about 2 inches square and boil slowly 
in milk and water for three and a half hours; then drain and dry, 
sprinkle with salt and pepper, cover with egg and bread crumbs, 
and fry in boiling fat for seven minutes or until it 1s of a nice 
brown; cover with tomato sauce. 


DINNER. 


BakKED Cop STUFFED WITH 
OYSTERS. 

RacottT oF OrtToLAnNs. 

Loin oF MUTTON. 


BRUSSELS SPROUTS. 
PoTaTOES. 
CHEESECAKES. 
Sussex WHIPS. 





Take out the bone from about + lbs. of the tail of a codfish, 
sprinkle well with pepper and salt, spread some bread crumbs 
over, and then put 2 dozen cooking oysters on top and some tiny 
pats of butter; sew up the opening that the seasoning does not 
escape, and bake in a moderate oven for half an hour; untie the 
string, dish up, and pour the liquor from the tin over the fish, 
sprinkle a little finely minced parsley over, and serve. 


Cut the remains of the ortolans into neat pieces, lay them in 
the gravy that was left, and stew slowly for twelve minutes; 
add a few chopped button mushrooms, and serve in a border of 
spinach. 


DECEMBER 17th. 
BREAKFAST. 


Brown BREAD. 
Friep WHiIrTINa. 
SCRAMBLED Haas. 


QUAKER QOartTs. 
Hor Ro.zs. 
GREENGAGE JAM. 
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LUNCHEON. 


Potato Piz (From mutton). SAVOURY OMELETTE. 
FRIED Parsnips. APPLE Movunp. 





Cut 10 large apples into halves, take out the cores but do 
not peel them, put them into enough cold water to cover, and 
boil slowly until soft; then drain, and when the apples are 
cool skin carefully and beat the pulp with a fork, add 1 lb. of 
sugar, the juice and grated rind of 1 lemon, and 2 ounces of 
ground almonds; boil until the fruit looks clear, then put it into 
a china wetted mould; when cold turn out carefully, scatter a 
few chopped almonds over, and serve. 


DINNER. 
RIssoLEs FRoM Cop GARNISHED SEA KALE. 
WitH FRIED PARSLEY. POTATOES. 
SHOULDER OF VEAL. Mutrorp Puppin«c. 


BakepD TONGUE. 





Cover the tongue over with a paste of flour and water and bake 
in a gentle oven for five hours; then take off the paste, skin, 
glaze, and ornament in the usual way. 

Beat 4 ounces of butter and 8 ounces of castor sugar together, 
then add the yolks of 6 eggs and the whites of 2 well beaten, 
the juice and grated rind of 2 lemons, and mix well; line a piedish 
with puff paste, put a thick layer of sultanas over, then pour in 
the mixture and bake for three-quarters of an hour in a moderate 
over. 


DECEMBER 18th. 


BREAKFAST. 
H.O. Foon. Bakep APPLES. 
QurincE MARMALADE. For Gras on Toast. 
MustarRD AND CRESS. CoLp TONGUE. 
LUNCHEON. 
MINcED VEAL FROM SHOULDER. MasHep PoTaTOES. 
FRIED SAUSAGES. Friep Minrorp PUDDING. 





Cut the remains of the pudding into neat pieces (rather thin), 
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spread a little raspberry jam over half of them, put the other 
pieces on top and press down like sandwiches; fry in‘butter for 
five minutes, then sift sugar over, pile up neatly on a dish, and 
serve with sweet sauce. 


DINNER. 
ARTICHOKE SOUP. FRIED POTATOES. 
VEAL OLIVES AND PEAS. Daisys PUDDING. 
TONGUE IN Brown GRAVY. CHEESE. 
BRUSSELS SPROUTS. W ATERCRESS. 





Put 1 pint of milk into a saucepan with the rind of 1 lemon 
and 8 bitter pounded almonds; let these come to boiling point, 
then add # ounce of isinglass, let it dissolve, then strain the milk, 
é&c., and put it into a saucepan with 5 ounces of castor sugar and 
4 pint of cream; let it boil up, stirring all the time, then add 
gradually the beaten yolks of 6 eggs, turn all into a jug, and 
thicken the same as custard; stir until nearly cold, then put in 
4 ounces of pounded almonds, pour the mixture into a well oiled 
mould; when cold turn out, and serve with cream. 


DECEMBER roth. 


BREAKFAST. 
VERMICELLI PORRIDGE. DisH oF ORANGES. 
CoLp Toast. IF’rrep Cop’s Sounps. 
Honey. Puan Borep Eaas. 





Soak the sounds in salt and water, then drain, now put them 
into a stewpan with enough milk and water to cover, and boil 
gently for half an hour; drain, then cover with egg and bread 
crumbs, and fry for six minutes; garnish with riband potatoes. 


LUNCHEON. 


STEWED STEAK WITH CARROTS SULTANA PUDDING. 
AND TURNIPS. 





Boil 1 ounce of tapioca in 1 pint of milk for twenty minutes, 
then mix in 4 ounces of stoneless raisins or sultanas, 2 ounces of 
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sugar, and 3 well beaten eggs; stir all well together, turn the 
mixture into a buttered mould, and boil for two and a half hours ; 
serve with rum sauce, which is made as follows:—Beat + |b. 
of butter to a eream, then add 1 gill of rum and + lb. of eastor 
sugar, mix thoroughly, make hot without boiling, and serve. 





DINNER. 
PRAWNS. CABBAGE. 
Finuets oF BEEF WITH POTATOES. 
MusHrooMms. PINEAPPLE TRIFLE. 


CHICKEN PuppINa. 





Mince a tinned pineapple into a glass or silver dish, sprinkle 
over 2 ounees of eastor sugar and 4 ounees of erushed macaroons, 
then pour over 1 glassful of sherry and the same of raisin wine or 
brandy ; when thoroughly soaked whip 1 pint of nieely flavoured 
sweetened cream to a stiff froth and heap on the trifle; decorate 
with crystallised violets. 


DECEMBER 20th. 


BREAKFAST. 
Hor Rotts. Potrep Prawns. 
Hovis BREAD. Mutton CHOops. 


Diso oF BAKED APPLES. 





Shell the remains of the prawns that were left from dinner, 
pound them in a mortar with 2 ounees of butter, a little eayenne, 
and the yolks of 2 hard boiled eggs; when quite smooth put 
the mixture into a fancy ehina pot, and cover with oiled butter. 


LUNCHEON. 
Mincep BEEF (FROM FILLETS) Marrow Bones On Toast. 
witH PoacHEep Ecas. TRINIDAD PUDDING. 


PoraTOES. 





Mix 4 lb. of butter with the same of sugar until it creams, 
then add 4 lb. of Vienna flour, 4 well beaten eggs, $ lb. glaeé 
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pineapple, and a few drops of essence of lemon; beat the mixture 
well, turn it into a well buttered mould, and boil for two and a 
half hours; serve with sweet or brandy sauce. 


DINNER. 
H&ELIGOLAND SOUP. MASHED TURNIPS. 
HAUNCH OF VENISON. CusTARD TARTLET. 
CURRANT JELLY SAUCE. CREAM CHEESE. 
POTATOES. Haricot SALAD. 





Put 4 large sliced onions and the same of potatoes, a head of 
celery (all cut small) into a stewpan with 3 pints of stock, 2 ounces 
of butter, and pepper and salt to taste; simmer till the vegetables 
are soft, then rub through a sieve, add 4+ pint of cream, stir again, 
and serve with fried croutons. 


Line a tart tin with rich pastry, decorate the edges, and 
put a piece of bread in the centre to make the pastry lie 
flat, bake for ten minutes in a brisk oven; when cooked take 
out the bread, and fill with the following mixture :—Mix 1 table- 
spoonful of cornflour smoothly with 4 pint of milk, 2 ounces 
of sugar, the yolks of 3 eggs, and 1 teaspoonful of vanilla, stir 
over the fire till the mixture thickens ; sprinkle a little desiccated 
cocoanut over, and serve. 


DECEMBER 21st. 


BREAKFAST. 
BrEAKFASt CAKES. DisH oF PEARS. 
Cotp Toast. Rouuep BoritEp Pork. 
Brown BreEap. GRILLED Rassit. 





Get 1 lb. of baker’s dough, and mix in the yolks of 4 eggs and 
a pinch of salt; knead well, then cut it into cakes the size of the 
top of a tumbler half an inch thick, brush over with egg, and 
bake in a quick oven for eight minutes, then split the cakes open, 
well butter, and cut into halves. 


Cut a small rabbit into joints, rub them over with a little made 
mustard, dust with cayenne, then grill rather slowly over a clear 
fire for twenty minutes, turning the pieces frequently ; when 
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cooked dish up in a heap, sprinkle with salt and minced parsley, 
pour a little oiled butter over, and serve. 


LUNCHEON. 


VENISON PASTIES. POTATOES. 
SHEEP’s TONGUES STEWED. APPLE DUMPLINGS. 





Boil 4 sheep’s tongues in weak stock with 1 onion and pepper 
and salt to taste for two and a half hours; then skin and split 
them, lay them. on a dish, thicken and brown the gravy, and pour 
over, sprinkle thickly with minced parsley, and serve garnished 
with leaves of pastry. 

Peel some cooking apples, take out the cores, and (fill 
with apricot jam, roll in castor sugar, then cover over with 
pastry, and bake in a fairly hot oven for twenty minutes; brush 
over with white of egg and castor sugar, return them to the 
oven for one minute to set, arrange neatly. The stalks should be 
left on and not covered with the pastry. 


DINNER. 
GIBLET SOvpP. APPLE SAUCE. 
HasHED VENISON. POTATOES. 
CURRANT JELLY. CoMPOTE OF APRICOTS. 
Brocco.t. CHEESE. 
Roast Dvcks. CELERY. 





Turn the syrup from a tin of apricots into a stewpan with a pot 
of strawberry jelly and 4 ounces of sugar; boil until it thickens, 
then add 1 gill of brandy or maraschino, put in the fruit, and let 
all simmer for a few minutes, then arrange on a glass dish, and 
when cold heap cream on the top. 


DECEMBER 22nd. 


BREAKFAST. 
VERMICELLI PORRIDGE. DisH oF BAKED APPLES. 
Hot BurreERED SCONES. RoutueD PorRK. 


CRESS. Friep KIDNEYS AND Ham. 
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LUNCHEON. 


Racott oF DUCKS. Prep PARSNIBPS. 
MasHED POTATOES. IRENE’S PUDDING. 





Pour 1 breakfast-cupful of boiling milk over 8 ounces of cake 
crumbs and 2 ounces of sugar, then add 2 ounces of oiled butter, 
3 well beaten eggs, the juice and grated rind of 1 lemon; beat 
for ten minutes, then fill a buttered mould that has been lined 
with split raisins, and boil for one and a half hours. 


DINNER. 
Britt STUFFED AND BAKED. PHEASANT PUDDING. 
SHRIMP SAUCE. BRUSSELS SPROUTS. 
VEAL CuTLETs AND Tomato CuiIp POoraATOES. 
SAUCE. CHOCOLATE CREAM. 





Boil a brill of about 7 lbs. in salted water for ten munutes, 
then drain, open carefully and take out the large bone, fill with 
veal stuffing, and bake in a moderate oven for twenty minutes, 
basting frequently with butter; when cooked sprinkle a little 
pepper, salt, and minced parsley over, and serve with the liquor 
from the tin poured over; garnish with parsley. 


Grate 6 ounces of chocolate into 1 gill of new milk, add 1 pint 
boiling, 6 ounces of castor sugar, and the well beaten yolks of 
8 eggs; beat thoroughly, put the saucepan over a gentle fire, 
and stir until it thickens slightly, then add 1 ounce of soaked 
gelatine, 4 pint of hot cream, and 1 teaspoonful of vanilla essence ; 
mix again, then fill a wetted mould with the mixture; when cold 
turn out, and garnish with hundreds and thousands. 


DECEMBER 23rd. 


BREAKFAST. 
Coup Toast. DriEp SPpRATS. 
Mr.x Twists. OMELETTE D’ ANCHOIS. 


DisH oF APPLES. 





Beat the yolks of 4 eggs and the whites separately, then add 
a pinch of pepper and three minced boned anchovies; turn the 
mixture into a pan in which 2 ounces of butter have been melted, 
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and fry until the omelette is brown and set, then hold the pan in 


front of the fire for the upper part to brown, double over, and 
serve at once. 


LUNCHEON. 


MiIncr oF PHEASANT AND VEAL. CurATE’s PupDINGS. 
MACARONI IN Brown Gravy. 





Take about 1 lb. of the meat from the remains of the pheasants, 
together with the same of veal, and mince it finely; then put it 
into a stewpan with 4 pint of thickened gravy, a squeeze of 
lemon juice, and a sprinkling of cayenne pepper; make all quite 
hot, then lay the mince on a hot dish, lay some fried eges on top, 
and garnish with small sippets of toast. 


Take the weights of 3 eges, the same of butter, castor sugar, 
and flour, mix thoroughly after creaming the butter and beating 
the eges, then add a few drops of essence of lemon, and 1 ounce 
of currants; beat all thoroughly for ten minutes, then three-parts 
fill some greased dariole cups, and bake in a moderate oven for a 
quarter of an hour, turn out, and serve with sweet sauce. 


DINNER. 
GRAVY Soup. FRIED POTATOES. 
Bomep Lee or Mourron. Roast QUAIL. 
CarER SAUCE. ALMOND SOUFFLEE. 


TURNIPS. 





Mix gradually 4 pint of milk with 3 table-spoonfuls of flour and 
14 ounces of butter; stir until it comes to a stiff paste, then add 
2 dessert-spoonfuls of sugar, the beaten yolks of 4 eggs, 2 ounces 
of ground almonds, lastly the well whisked whites of the eggs, 
mix lightly then turn into a soufflee dish, and bake until of a 
light brown. 


DECEMBER 24th. 


BREAKFAST. 
Hor aNp Coxtp Toast. DEVILLED CHICKENS’ LEGS. 
RusKs AND MILK. Porrep ToNGvueE. 


MustarD AND CRESS. 
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LUNCHEON. 
CuRRIED Fow.u. MasonettreE PupDDING. 
RICE. CHEESE. 
MasHeEep PoraTOES. CELERY. 





Butter a piedish, put a layer of crushed spongecakes over, 
then some quince jam, another layer of cake, and some more jam 
(this time apricot); let the last layer be cake, then sprinkle 
thickly with castor sugar, and pour in 4 pint of milk beaten 
thoroughly with the yolks of 3 eggs; bake in a moderate oven 
for three-quarters of an hour, turn out carefully, whisk the whites 
of the eggs and lay them on the top; serve at once. : 


DINNER. 
FILLETS OF SOLE. APPLE CHARLOTTE. 
STEAK AND KIDNEY PIE. CreAM CHEESE. 
BurrERED PARSNIPS. CELERY. 


Friep POTATOES. 





Fillet some soles, roll them round and tie with a piece of 
narrow tape, boil for seven minutes in fish stock or milk and 
water; put the fish on a hot dish, take off the tape, thicken 
the liquor with flour and butter, season to taste with salt, pepper, 
and cayenne; then mix in 1 teaspoonful of Osborn’s paté 
d’anchois or a few picked shrimps, and pour over the fish. 


Boil some parsnips until soft (they should be cut. into rounds 
about half an inch thick), then put them into a saucepan with 
2 ounces of butter, pepper and salt to taste, a lump of sugar, 
1 teaspoonful of minced parsley ; shake the saucepan about whilst 
the parsnips are getting thoroughly hot, then dish up and pour 
the butter, &c., over. 
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DECEMBER 25th. 
Christmas Day. 


BREAKFAST. 
BUTTERED SCONES. Friep Tomatoes STuFFED WITH 
Hot anp Coup Toast. MuUSHROOMS. 
MaRMALADE. GRILLED KIDNEYS AND Curp 
ComP6tE oF APPLES. POTATOES. 





Cut some large tomatoes into halves, scoop out some of the 
pulp, and mix it with 10 chopped button mushrooms, 2 ounces 
of bread crumbs, pepper and salt to taste, and 1 ounce of butter; 
fill the tomatoes with this mixture, and bake in a moderate oven 
for twenty minutes. 


LUNCHEON. 
Picgkon PIr. MAYONNAISE oF Eacs. 
MasHED POTATOES. ARROWROOT CREAM. 


SPINACH. 





Boil 14 pints of milk with 3 ounces of sugar, then mix in 
slowly 1 table-spoonful of cornflour which has been moistened 
with a little milk and flavoured with vanilla; stir for eight 
minutes, let it cool a little, then add 4 well beaten yolks of eggs, 
beat briskly and boil up, then add the whites whisked to a stiff 
froth, put some jam at the bottom of a glass dish, let the mixture 
cool a little, then pour in on top; garnish with chopped almonds. 

Cut some hard boiled eggs into halves, sprinkle a little pepper, 
salt, and minced onion over, and lay them on squares of anchovy 
toast, then cover with thick mayonnaise; garnish with sliced 
cucumber and capsicums. 


DINNER. 
TURTS#E SOUP. SrirLOIN OF BEEF. 
BoILED SALMON. Horse RapisH SAUCE. 
LOBSTER SAUCE. Sea Kate. 
CUCUMBER. Puitum Puppina. 
BomeED TURKEY. Mince PIEs. 
York Ham. STILTON CHEESE. 
WHITE SAUCE. CELERY. 


Snow PotvTatToks. 





Mix 1 Ib. of stoneless raisins with the same of chopped suet, 
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currants, sultanas, candied peel, and moist sugar, 4 lb. of bread 
crumbs, and the same of flour, and a pinch of salt; when these are 
thoroughly mixed add 1 gill of brandy and 8 well beaten eggs, 
stir again and again, then turn the mixture into a floured cloth 
and boil for twelve hours; turn out carefully, sift a little fine 
sugar on top, stick a sprig of holly in the centre, and serve. 
Sometimes a little brandy is poured in the dish and set alight, 
but it soddens the pudding, and, moreover, is a dangerous practice. 


Line some patty-pans with rich pastry and fill with mincemeat, 
which 1s made as follows:—Mix 1 lb. of chopped raisins with 
14 lbs. of currants, the same of finely chopped beef suet, 1 lb. of 
Demerara sugar, 2 ounces of sliced citron, same of orange peel, 
the pulp of 2 baked apples and 2 boiled minced lemons; when 
these ingredients are thoroughly mixed stir in 1 wine-glassful of 
brandy ; cover with pastry, and bake in a brisk oven for twenty 
minutes; when cooked sift a little sugar over, and decorate 
the dish with sprigs of holly. 


DECEMBER 26th. 


BREAKFAST. 
SanLty Lounns. WaATERCRESS. 
Brown AND WHuitE Breap. Cotp Ham. 
AM. GRILLED FILLETS oF BLOATER. 





Fillet some large bloaters, sprinkle them with pepper, and 
grill over a clear fire for four minutes or a little longer if the 
fillets are large, then lay them on pieces of buttered toast the 
same size, which has had the cooked roe spread over, dust a little 
cayenne on top, and serve very hot. 





LUNCHEON. 


CoLtp TurRKEY AND Hax. OysTeR SANDWICH. 
Friep Poratosrs. Corp Pius Puppinc. 





Cut some thin slices as underdone as possible from the beef 
about 3 inches square, lay 3 raw oysters on half the pieces of 
meat, sprinkle with cayenne, pepper, and lemon juice; then put 
another piece on top like a sandwich, sew round with coarse 
thread to keep the oysters in, grill for five minutes over 
a clear fire; when they are cooked take out the stitches, untie 
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the string quickly and neatly, lay the meat on a very hot dish, 
put a piece of maitre d’hotel butter over each, and serve at once ; 
garnish with crisp parsley and horse radish. 


DINNER. 
MAYONNAISE OF SALMON. Mince Pies. 
CrEAM OF TURKEY. ALMOND APPLES. 
Brer RIsso.wgs. CHEESE. 
MasHep PoTATOES. TomMATO SALAD. 


CAULIFLOWERS. 





Take the meat from the remains of the turkey, chop, then 
pound it in a mortar with 3 ounces of ham, 1 onion, 1 gill of 
cream, 2 ounces of bread crumbs, same of butter, pepper and salt 
to taste; fill some china cups with the mixture, and bake in a 
moderate oven for twenty minutes; when cooked strew a little 
minced parsley over, and serve in the cups. 


DECEMBER 27th. 


BREAKFAST. 
Hot anp Coup Toast. Marrow Bones. 
SALLY LUNNS. Pottep Han. 


StewED BotTLED GREENGAGES. 


LUNCHEON. 
Rump STEAK PUDDING. Hot BretrRoot. 
FRIED PARSNIPS. BRENTFORD PUDDING. 





Butter a piedish and put some cooked macaroni in at the 
bottom, then a thick layer of apricot Jam and more macaroni, 
sprinkle with castor sugar, and pour in 1 pint of custard; bake 
in a moderate oven for three-quarters of an hour. 
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DINNER. 
KIDNEY SOvup. BrEAD SAUCE. 
PorK CUTLETS. Cuip POTATOES. 
GOOSEBERRY SAUCE. CARLTON PUDDING. 


Roast PHEASANTS. 





Trim and fry the cutlets in the ordinary way, lay them on 
a hot dish, and pour round (not over) some cranberry sauce, 
which is made as follows:—Dissolve cranberry jam in hot water, 
rub through a sieve, give it a boil up, and serve. 

Stew 8 large apples that have been peeled and cored until 
soft, then add 6 ounces of butter, same of sugar, the Juice and 
erated rind of 1 lemon, and 6 well beaten eggs; mix thoroughly, 
then put the mixture into a piedish that has been lined with 
paste, and bake for three-quarters of an hour. 


DECEMBER 28th. 


BREAKFAST. 
BuTtERED SCONES. GRILLED LEGS OF PHEASANTS. 
JAM. Frrmp Bacon. 
Hovis Breap. PoacHep Eaas. 
LUNCHEON. 
Finitets oF Brrr witH MacaRonr CHEESE. 
TOMATOES. REMAINS OF CARLTON 
PoTaTors. Puppina. 





Cut some fillets about half an inch thick, fry for five minutes, 
then dish up, sprinkle with pepper, salt, and minced parsley, 
and garnish with fried tomatoes. 


DINNER. 
FRriED SOLES. POTATOES. 
SHRIMP SAUCE. BorteD TONGUE. 
Cautr’s Heap BoNED AND GAME SALAD. 
STUFFED. APPLE TART. 
SPINACH. CREAM. 





Take all the bones from the calf’s head, pepper it well, then 
2D 
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spread over some veal stuffing, bind securely with tape, and boil 
for two and a half hours in water in which plenty of vegetables 
have been added; then drain, cover with ege and bread crumbs, 
and bake for one and a half hours, basting the head frequently 
with butter; when it is done dish up, chop and mix the brains 
(which should be parboiled) with some rich thickened brown 
gravy, and pour over; garnish with cut lemon. 


Pull some lettuce, watercress, and endive to pieces, and lay 
these in a salad bowl, with 1 thinly sliced apple, then mix in 
some dressing, and put some mustard and cress on top; squeeze 
the juice of 1 orange over, then place some neatly cut pieces 
of the cold pheasant on top, sprinkle a little minced shallot and 
parsley over, and garnish round with hard boiled egg and beetroot. 


DECEMBER 2oth. 


BREAKFAST. 
HoMINY. Cotp TONGUE. 
Hot Toast. FiLLETED Driep Happocr. 
JAM. 

LUNCHEON. 
CurRIED Cautr’s HEAD. LANGUE AU CHOUX. 
Rick. CusTaARD PuDDING. 





Tie a firm cabbage round with tape, plunge in boiling salted 
water, and boil for twenty minutes; then drain, untie and care- 
fully take out the centre, mince this finely with a little cold tongue, 
add a few bread crumbs and minced onion and season to taste; 
then bind with 2 eggs, and put the mixture back in the centre of 
the cabbage, bind securely with tape, and stew slowly in nicely 
flavoured stock for ten minutes; serve in the gravy. 


DINNER. 
Mock TurtTLE SOUP. Cuire Potatoes. 
TonauE IN Brown GRAVY. CHOCOLATE PUDDING. 
Witp Dwtwck. CHEESE. 
PRUNE SAUCE. CELERY. 


ERT SY Or ee 


Put 2 glasses of port into a saucepan with a squeeze of lemon 
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juice, and 8 stewed prunes and a little of the juice, and 1 gill of 
mushroom ketchup ; boil slowly for five minutes, then rub through 
a sieve, add I gill of brown gravy, a seasoning of pepper and salt, 
and serve very hot in a tureen. 


DECEMBER 3oth. 


BREAKFAST. 
HoMINY. GRILLED PIGEON Witn FRIED 
Hot anp Coup Toast. MuSHROOMS. 
MARMALADE. Stewrep Ox KIDNEY. 





Split the pigeons into halves, pepper well, then lay them on a 
gridiron and erill for fifteen minutes over a clear fire; when 
cooked put them on a hot dish, sprinkle a little salt, minced 
onion, and parsley over, then pour some oiled butter over, and 
serve very hot; garnish with fried mushrooms. 


LUNCHEON. 
Racott oF Witp Dvck. MasHED POTATOES. 
ORANGE SALAD. TAPIOCA Puppina. 





Cut the remains of the ducks into neat sized pieces and lay 
them in a stewpan with the gravy that was left; simmer slowly 
for fifteen minutes, then dish up and garnish with small crottons. 
The juice of an orange in the gravy is a great improvement to 
the ragoit. 


DINNER. 
Turspot LospstER Savce. BREAD SAUCE. 
Mutton CUTLETS AND PEaAs POTATOES. 
(TINNED). STEWED CELERY. 
Roast CArERCAILZIE. Apricot SPONGE. 





The capercailzie should have some slices of fat bacon placed on 
the breast and baked in a fairly hot oven for one and a half hours ; 
baste frequently with butter, and send brown gravy, cut orange, and 
bread sauce to table. 


Put the contents of 1 tin of apricots into a stewpan with 4 lb. 
of sugar, and boil until the fruit is a pulp; then let it cool, add 
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the whites of 6 beaten eggs and 1 pint of whipped sweetened 


cream, heap up the mixture on a glass dish, and hand round 
macaroons or finger biscuits. 
i 


DECEMBER 31st. 
BREAKFAST. 


WATERCRESS. 
GRILLED Ham. 
SAVOURY SAUSAGES. 


OATMEAL PORRIDGE. 
BUTTERED SCONES. 
MARMALADE. 

Honey. 





Mince 14 lbs. of veal with the same of pork and bacon, season 
highly with pepper and salt, and mix in 4 lb. of bread crumbs; 
make into cakes, and fry for twenty minutes; serve on toast 
garnished with parsley. 


LUNCHEON. 
PortTeR-Hovse STEAK. SCRAMBLED I[iaas. 
Friep PoraTogs. APPLES IN BATTER. 


Horse RapisH Savce. 





Peel and core 6 or 7 apples, stew them in a little water and 
6 ounces of sugar until soft; then make 1 pint of rich batter, 
mix the apples, and pour into a buttered piedish; bake in a 
brisk oven for three-quarters of an hour. 


DINNER. 
TurBOT AU GRATIN (1N CASES). Lea or MurTTtTon. ‘ 
HASHED CAPERCAILZIE. SAUCE SOUBISE. 
MasHED TURNIPS. Noyveau CREAM. 


Snow Potatoes. 





Take the remains of the turbot, free it from skin, bone and 
mince it finely; then mix it with 2 ounces of bread crumbs, 
1 gill of cream, and a little cayenne and salt, then put the mixture 
into small paper cases, and bake for twenty minutes in a fairly 
hot oven; grate a little cheese over, and serve. 
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Cut the meat all off the capercailzie into neat pieces, then put 
it into the gravy that was left, add a little cayenne, squeeze of 
lemon juice, and serve very hot garnished with rolls of fred 
bacon. 

Melt 14 ounces of gelatine in 1 gill of boiling water, then 
squeeze in the juice of 2 lemons, and add 14 pints of cream, 
6 ounces of sugar, and 2 table-spoonfuls of noyeau; whisk well, 
then put the mixture into a wetted mould, and when cold turn 
out, and garnish with preserved fruits. 


AFTER one year’s pleasurable toil I put Finis to my book 
with a reluctant hand, as it has given me many pleasant 
hours whilst writing it. J must crave the kind indulgence 


of my readers, and only hope that it will not be ‘“ Love's | 


labour lost.” 


NON SINE LABORE. 





ALMOND apples, 348 
checsecakcs, 325 
custard, 251, 363 
—— soufflée, 396 
Anchovies au parmesan, 134 
Auchovy, bonne bouches, 117 
butter, 39, 59 

—— on toast, 189 

— toast, 78 

Apple charlotte, 127 
charlotte American, 384 
chips, 322 

compote of, 321 
cream, 232, 354, 377 
custard, 134, 380 
—— dumpling, 394 

fool, 99, 300 
fritters, 38 
hedgehog, 13 
mould, 390 
pancakes, 355 

—— porcupine, 327 

—— purée, 306 

—— salad, 164, 317 
— stuffed, 206 

—— with cream, 310 
Apples and almonds, 84 
baked, 62 

—— in batter, 404 

in jelly, 30 

—— in tapioca, 66 
Apricots and cream, 84 
—— en caise, 97 
Apricot, compéte of, 394 
cream, 287 

— — custard, 212 

—— eggs, 105 

fritters, 271] 

pie, 140 

sponge, 403 
Artichoke, Cardoon, 237 
Artichokes, 109 

fried, 349 

with cauliflower, 77 
Asparagus, 129, 172 
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Asparagus, tinned, 101 

with parmesan, 244 
Arrowroot blancmange, 81] 
——. cream, 338, 398 
Aubergines, stuffed, 267, 308 
Aunt Martha’s cakes, 115 





Bacon, cuslrion of, 57 

fried, 6 

—— minccd, 58 

—— olives, 113 

with fried potatoes, 98 
Banana cream, 342 

custard, 379 

fritters, 57 

—— trifle, 302, 311 
Bananas, with cream, 229 
—— fried, 200 

Bath chap, 19 

minced, 304 
Beans, braised, 318 

——~ haricot, 19 

haricot, tomato sauce, 358, 379 
in cream, 257 

—— maitre d’hotel, 256 
scarlet runners, 260 
Beef, aitch bone, 114 

bones, devilled, 182. 
—— braised, 61, 301 

collops with beans, 245 
—— fillets, 204, 235 

—— —— with mushrooms, 172 
with olives, 1] 

—— —— with tomatoes, 401 
—— fritters, 54, 236 

hashed, 183 

hunter’s, 260 

marrow on toast, 21, 72 
olives, 135, 197, 360 
palates, 279 

—— ple, savoury, 221 
pressed, 38 

rissoles, 15 

rolicd and boned, 52 
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Beef, rolled ribs, 66 

—— —— sirloin, 182 

ruinp of, 134 

silverside of, 127 

—— sirloin of, 83, 144 
Beignets soufllce, 241 
Beetroot, hot, 27 
Blackberry and apple fool, 309 
Blaek butter, 89 

Blackeock and greyhen, 111, 306 
Bloater roes, 153 

Bloaters, devilled, 79 

—— grilled, 399 

on toast, 240 

—— split, 12 

—— stuffed, 372 

with egg sauce, 233 
Bonne bouches of soft roes, 240 
jubilee, 221 
Bouchee, d’anchois, 122 
Brain croquettes, 67 
fritters, 254 

—~— fricassee of ox, 15 
rissoles, 235 

Brains, frieassee of, 230, 280 
Braised peas, 200 

Brawn, 28 

eurried, 176 

ox head, 174 

sheep’s head, 95, 370 
Bread and butter fritters, 168 
Breakfast cakes, 376, 393 
Brill, boiled, 8 

rissoles, 9 

stuffed, 395 

Broad beans, 216 

Broccoli, 147 

Brussel sprouts, 17, 304 
Bubble and squeak, 331 
Butter, melted, 10 

Buttered beetroot, 362 
parsnips, 397 
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CABBAGE, 175 

and potatoes fried, 119 
baked, 295 

salad, 117 

-—— stuffed, 262 

Cake, crotite, with creain, 63 
Calf’s brains, 281 

fritters, 368 
rissoles of, 179 
feet, stewed, 39 

—— head, 42 
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Calf’s head, baked, 364 
boned, 401 
—-— —— curricd, 44 
pic, 186 

—— heart, stewed, 74 
—— liver, hashed, 116 
— —— larded, 373 
—— —— potted, 24] 
tail, ragout of, 20] 
—— tonguc, tomato sauce, 327 
Canteen cakes, 71 
Capercailzie, hashed, 405 
—— roast, 403 

Capon, boiled, 88 

—— cream, 264 
Caramel pudding, 30 
Carp, baked, 287 
Carrots, 178 

a la créme, 41 

—— braised, 348 
glazed, 256 
Cauliflower, 10 

—— au gratin, 64 
fritters, 380 

—— in batter, 36S 
parsley sauce, 303 
salad, 132 

with cheese, 241 
Caviare on toast, 85, 297 
savoury, 184 
Celery, stewed, 2 
Cerveilles d’agneau, 53 
Cheese biscuits, 237, 351 
devilled, 267 
fondue, 246 
fritters, 281 

—— moulds, 206 

—-~— macaronl, 4 
pancakes, 346 
patties, 152, 208 
—— potted, 240 

—— puffs, 301 

salad, 223. 

—— sandwiches, 291 « 
straws, 13 

—— toast, 171 

—— toasted, 36 
Cheesecake turnovers, 366 
Cheesecakes, lemon, 36 
Cherry tartlet, 269 
Chester cheesecakes, 226 
Chicken, braised, 324 
fricassee, 231, 271 
—— fillet of, 206 

—— grilled tomato, 233 



























































Chicken, minced, 243, 366 
potted, 244 

—— pie, 93 

Chicory, boiled, 84 
Chocolate cones, 180 
—— cream, 51, 246, 395 
eclairs, 42 

Swiss roll, 58, 256 
Chutney toast, 297 
Claret jelly, 136 

Coated cutlets, 209 
Cocoa-nut fritters, 362 
Cod au gratin, 358 
baked, 357, 389 
—— cutlets, 352 

—— fried, 29 

grilled, 103 

—— sounds, 40, 353, 391 
Cod’s head, baked, 277 
roc cutlets, 262 
—— fricd, 23, 46 
Cod-fish, salt, 136 
Colnor lobster, 145 

Cow heel, parsley sauce, 56 
Crab selsea, 195 
Cranberry tart, 8 

Cream and banana, 343 
cakc, 93 

coffee, 266, 379 
—— lcmon, 9] 

—— Neapolitan, 179 
noyeau, 405 

—— pattics, 270 
pistachio, 345 
raspberry syrup, 172, 366 
Russian, 263 

sauce, 19, 263 

—-— soufllee, 294 

—— St. Sidwells, 371 

— — tart, 66 

—— Thornley, 383 

of Turkey, 400 
vanilla, 248 
whipped, 256 
Creamed rice, 350 
Créme au confiture, 80, 209 
de Poire, 359 
Croqucttes, 354 
Croutons, olive, 295 
Cucumber, boiled, 161 
—— breaded, 19% 

—— stuffed, 183 
Cupid’s cups, $8 
Currant and raspberry fool, 264 
Curricd cggs, 161 
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Curried kedgeree, 162 

rice, 159 

Curry toast, 103 

Custard, boiled, 75 

tartlets, 307, 393 
Cutlets au champignons, 288 








Dass, fried, 168 

Damsons, compote of, 337 

Delhi cheese, 87 

Devillcd almonds, 224, 111 

steaks, 206 

Devonshire junket, 104, 157 

Dory, filleted, 296 

Dressed crab, 135 

Duck, pin tarl, 266 

ragout of, 403 

—— roast, 8 

stewed with turnips, 224, 251 
wild, 67 

Ducklings, roast, with olives, 180, 207 
Duinplings, suct, 28 














kiaas, a la foie gras, 191 

ala maitre d’hotel, 158 
—— with anchovies, 18, 47 
—— baked, 295 

—— with bread sauce, 226 
buttered, 12 

with shrimps, 253 
with cheese, 218, 374 

—— croustade of, 247 

—— oncrumpets, 73 

—— curried, 86 

—— Punish +4 

—— devilled, 271 

with forcemeat, 97 

—— fricasseed, 54 

fried, 30 

-—— Genoa, 252 

—— and haddock, 229 

—— poached, 9 

with foie gras, 227 
—— —~— with Madeira sauce, 246 
—- —— with white sauce, 290 
—— sausage, 324 

Scotch, 43 

scrambled, with anchovies, 241 
sercencd, 243 

and shrimps, 117 

with shrimp sauce, 21] 
Singapore, 113 

— stuffed, 164, 249, 268 
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Eggs, with tomatoes, 196 
With tomato snucc, 177 
Fels, galantine of, 210 
Kmpress toasts, 21] 
Endive, stewed, 144 





Fanoy tarts, 273 

Figs and custard, 156 
fritters, 343 

—— stewed, ] 

Fillet of beef, 4 maitre @hotel, 57 
on toast, 124 
Fish cakes, 30 

——— kedgeree, 115 
macaroni, 75 
patties, 253 

pie, 202 

—— sausages, 303 

toast, 136 
Floundcrs, broiled, 138 
—— fried, 115 

Foie gras and lettuce, 203, 261 
~—-— and toast, 7] 
Fondue des Oeufs, 165 

of cheese, 12 

Fowl, braised, 162 
fricasseed, 102, 22] 
—— in batter, 184 
stuffed, 365 

—— with mayonnaise, 85 
Fowls, boiled, 13 

—— rechanffee, 14, 191 
—~— roast, 57 

Fritters, calf’s brains, 254 
—— cheese, 284 

—— fig, 344 

—— jam, 248 

—— plain, 359 

—— pork, 304 

—— sage and onion, 389 
—— tongue, 312 

French beans, 139, 220 
Fruit in jelly, 278 

—— salad, 216 





i 





























GAME salad, 402 

Gelée de riz, 110 

German sausage, 123, 322 
Goose, curried, 8} 

—— foie gras, 385 

—w— hashed, 42 

liver toast, 274 

—— roast, 41 





Indea 


Gooseberry custard, 64 
mould, 233 

sauce, 187 

—— whip, 247 

Goosebcrrics in hatter, 264 
—— stewed, 185 

Gosling, 187 

—— grilled, 244 

hashed, 188 

Greengage sponge, 260 
Grouse, 273 

devilled, 355 

pie, 383 

salad, 274 

Guinea fowl, larded, 175, 314 
rechauffee of, 138, 398 
—— —— with oysters, 137 
Gurnet, baked, 331 

—— boiled, 45 
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Happock, baked, 51 
boiled, 54 
creamed, 29] 
—— filleted, 1, 31, 146 
—— fricasseed, 28] 
—— fried, 319 

grilled, 80 

on toast, 195 
rechauffee, 214 
stewed, 173 
stuffed, 213 

with poached eggs, 296 
Haggis, 69 

Hake, fillets of, 307 
Halibut au gratin, 141 
—— steaks, 140 

fried, 321 

Ham, baked, 314 

—— boiled, 13, 368 
—— devilled, 165 
—— fried, with tomatocs, 96 
grilled, 162 

—-— kromeskies, 289 
salad, 181, 249 
sausage, 75 

—— steaks, 21] 

Hare, boned, 361 
jugged, 18, 66 
—— roast, 17 

Harticot beans and tomatoes, 359, 378 
Herrings, baked, 329 
—— creamed, 67 

—— filleted, 300 

—— in vinegar, 25 









































Herrings, kippered, 7, 28 
roes, fresh, 65 

on toast, 26 
—— -—-— savoury, 142 
savoury, 330, 378 
Hominy, 14 

Hunter’s becf, 81 
Husband’s pie, 313 








— 





KEDGEREE, 56 

Kidney and cgg toast, 190 
and tomatoes, 318 
—— rissolcs, 238 

—— toast, 133 

Kidneys, curried, 303, 382 
devilled, 256 

—— fried, 302 

—— on toast, 16 

—— patties, 293 

stewed, 37 

Kipper toast, 297 
Kippercd herrings, 299 











LAMB and peas, 112 

~—— boned, shoulder of, 303 
chops, 132, 291 

—— collops, 194 

—— curricd, 164 

cutlets, 121 

—~— leg of, boiled, 136 

fore quartcr, 110 

—— fry, 131 

hearts, fricasseed, 178 
—-—- kromeskies, 171 

—— loin of, 116 

—— pattics, 153 

—— pie, 234 

—— saddle of, 129 

—— shoulder of, stuffed, 152 
—— stewed with tomatoes, 247 
sweetbreads, 215 
Landrail, ragoit of, 351 
roast, 350 

Langue au choux, 402 
Larded calf’s liver, 115 
Larks, in cases, 315 

—— stuffed, S4 

Lax, on toast, 313 

Leeks, 64 

Lemon cream, 158 

—— jelly, 125 

—— whips, 169, 371 

—— soles, fricasseed, 380 
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Lentils, 103, 375 

Lettuce, purcc of, 282, 294 
—— stewed, 204 

Leverct, braised, 217 
—— roast, 212 

Lime cream, 377 

Liver and bacon, 30 

-—_— cutlcts, 223 

—— on toast, 91 

sausage, 77, 347 
Lobster au gratin, 170 
—— curry, 26 

cutlets, 212 

hot, 267 

inayonnaise, 279 
—— mince of, 218 

—— patties, 110, 159, 263 
—— potted, 277, 356 
—— scallops, 291 














MACARONI and ham, 141 

—— and meat shape, 297 

—— d’anchois, 91 

in brown gravy, 28 

with macédoines, 229, 336 
with tomato sauce, 22, 173, 341 
Maccdoine salad, 82 

Mackerel and tomatoes, 245 
—— baked, 351 

—— boiled, 187 

—— fricassced, 180 

grilled, 199 

—— stuffed, 55 

— with caper saucc, 156 
Marrow bones, 100 

—— stuficd, 257, 276 

—— toast, 108 

vegetalle, fried, 263 
Mayonnaise of eggs, 398 

—— of fowl, 168 

Meat patties, 310 

rolls, 217 

Meopham cream, 122 
Meéringues, 10 

—— of red currants, 230 

Milk twists, 231 

Mince pies, 33, 399 

Minced bacon, with poached eggs, 179 
—— clncken and tongue, 244 
ham, 101, 169 

—— lamb and mushrooms, 137 
—~— pheasant, 396 

—— savoury, 381 

—— tongue, 140, 312, 328 
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Mock goose, 116 Omelette, baked, 10 



















































































venison, 172 ham, 15 
Moulded rhubarb, 117 : —— kidney, 42 
Mouton au marinade, 189 | —-—- swect, 29 
Muffins, 18 | Onions, au gratin, 93 
Mullet, 228 —— fried, 36 
fried, 193 —— Spanish, 30 
—— baked with tomatoes, 289 —— stuffed, 338, 370 
——— Prilleds 319 Orange fritters, 112 
red, 190 salad, 153 
Mushrooms and eggs, 358 Sponge, 258, 370, 385 
and kidneys, 275 Ortolans, ragoat of, 389 
Mushrooms, baked, 126 —— roast, 215 
curried, 305 on toast, 388 
——- In milk 2 Oyster fritters, 155, 345 
—— on toast, 50 omelette, 119 
pie, 152 —— patties, 295, 357 
stuffed, 71, 353 -—— rissoles, 375 
Mutton, boiled neck of, 383 —— sandwich, 399 
braised leg of, 237 Oysters, curried, 133 
breast of, 127, 242, 343 —— fried, 63 
—— chops, 52 —— in the shell, 71 
—— collops, 32 Ox heart, baked, 301 
curried, 22 —— —— hashed, 302 
—— chutney sauce, 190 —— palate, 175 
—— cutlets and tomatoes, 16 ° —— —— curried, 344 
—— -—— au cerise, 234 —— stewed, 142 
—~— fritters, 148 —— tongue, Russian, 88 
haricot, 184, 272 
—— haunch of, 45 
—— leg of, boiled, 81 PALACE cream, 338 
—— —-— boned, 2 Palmeston jelly, 284 
= marinaded, 71 e Parmesan, savoury, 345 
mock venison, 172, Parsnips, mashed, 371, 382 
olives, 156 Partridge, potted, 374 
—— pie, 25 —— ragotit of, 313 
—— rissoles, 59 roast, 5] 
rolled and stuffed, 20, 256 Pate de foie gras aud ham, 256 
—— rolls, 331 Patty anchovy, 356 
saddle of, 30 Peach cream, 328 
steaks, 311 fritters, 263 
stuffed fillet of, 362 ——- salad, 244 
with red eabbage, 48 —— tartlet, 356 
| Pear fritters, 280 
/ —— pie, 385 
NoRMANDY cutlets, 207 — — tart, 323 
—— pippins, 170 _ Peas, Hurlingham, 195 


| —— stewed, 315 
Perch, fried, 200 

Oat eake, 266 | —— grilled, 360 
Oatmeal porridge, 1 Pettitoes, fried, 153 
(Eufs sauté, 32 Pheasant, boiled, 341 
Olives au foie gras, 99 | eurried, 341 
eroutons, 295 — cutlets, 386 , 
Omelette d’anchois, 395 Pie, Aunt Mary’s, 347 
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Pie, blackcock, 112, 306 

fish, 47 

_-— Marmaduke, 352 

—— partridge, 348 

rabbit, 288 

steak and mushroom, 318 

Pigeon pie, 27, 64 

——- purée, 277 

stewed, 69 

Pigeons, broiled, 100 

cutlets, 268 

—— fricassee, 127 

—— grilled, with fried mushrooms, 
403 

—— pudding, 158 

—-— salmi of, 193 

—— stuffed, 191 

Pig’s feet, savoury, 337 

Pineapple frittcrs, 44 

—— spongecake, 268 

—_— trifle, 392 

Pinner tart, 166 

Plaice, fried, 254 

—— filleted, 20 

4 la Richmond, 157 

Poached egg peaches, 319 

Pork, boned and rolled, 335 

cheese, 25 

curried, 71 

—_— cutlets, 8, 93, 347, 401 

—.— fritters, 303 

—— griskin of, 142 

—— leg of, boiled, 32 

ee — roast 

L— loin. of, 507330 

rechauffée of, 322 

spare rib, 85 

Potage bisque, 285 

de concombre, 273 

Potato bcef fritters, 96 

cakes, 251 

fritters, 199, 186 

marbles, 299 

mould, 45, 148 

omelette, 232 

f= pie,40, 327 

—— rissoles, 3 

snow, 38 

strips, 162 

Potatoes 4 la maitre Vhotcl, 278 

baked, 10, 12 

Exeter, 121 

_——— fried, 4, 18 

mashed, 4, 10 
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Potatoes sauté, 300 
surprise, 2 

Poulct au macaroni, 86 

— —— tinned, 88 

Prawns, 146, 392 

Prawn patties, 146 
Ptarmigan, 104 

hashed, 105 
Pudding, Alexandra, 372 
almond, 141, 285 
amber, 374 

apple, 8, 19, 102 
= == amber 

—— apricot, 40 
arrowroot, 142 
baked apricot, 168 
batter, 27 
custard, 20 
lemon, 292 
—— —-— plum, 24 

rice, 56 

—— Bakewell, 48 

—— banana, 95, 205, 375 
== ——Bath, 205 

___— Beatrice, 221 
Beckham, 226 
Bessborough, 7 

— — Binstead, 98 
blackberry, 273 
—__— Blackdown, 111 
——- boiled batter, 14 
—— boiled custard, 383 
boiled tapioca, 87 
Boscombe, 287 

—— Bosham custard, 138 
Bosham delight, 233 
brain and tongue, 79 
—— bread, 38 

—— bread and butter, 60 
breakspcear, 164 
Brentford, 400 

—— Brentwood, 210 
—— Brockley, 382 
Butterworth, 382 
cabinet, 35, 326, 347 
California, 333 

—— Canadian, 74 
caramel, 31 

—— Carmen, 120 , 
—— Carlton, 92, 401 
—— carrot, 121, 369 
—— CAtonro! 2 

—— cherry, 299 

—— cherry custard, 112 
—— Chester, 207 
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Pudding, Chichester, 240 
chicken, 36 

—— Chidham, 227 

—— chocolate, 4, 306, 330 
steained, 175 
—— elaret, 329 

—— eocoanut, 69, 89, 130 
eoffee, 238 

—— —— eustard, 54 
—— eornflour, 33, 219 
—— cottage, 386 
Crystal Palace, 62 
eurate’s, 213, 396 
—— daisy, 39] 

—— Derby, 344 
Devonport, 317 
—— dueliess, 22 

—— Dunedin, 135 

—— Klba, 83 

empire, 109 

—— Emsworth, 242 
Exmoor, 96 
Frankfort, 368 
fried batter, 16 
fruit custard, 104 
—— ginger, 48, 339, 349 
—— —— rechauffée, 340 
—— gingerbread, 22] 
—— golden syrup, 22 
—— Gosport, 100 

—— greengage, 70, 103 
—— ground rice, 45 
—— Guildown, 124 

—— Haslemere, 227 
—— Hazlemount, 113 
—— Howard, 315 

—— Humbert, 70 

—— Irene, 395 

Kenley, 309 

lark, 305 

lemon, 53, 78, 303 
souftiée, 182 
water, 45 
lenton whip, 335 
—— Lyle, 52 

—— mab, 40 

macaroon, 387 
maisonnette, 378 
—— Malta, 154 

—— manor, 149 

—— Marlow, 129, 286 
—— marmalade, 62, 108, 270 
—— mélange de fruits, 326 
—— Milford, 390 

—— monk’s, 73 
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Pudding, Montrose, 67 
—— Moseow, 251 

—— Northbridge, 194 
—-= Wursery, 293 

—— parsloes, 254 

—— pease, 32 
Peterborough, 274 
—— pheasant, 29 

—— pineapple, 114, 298 
—— plum, boiled, 44 
—— pond, 59 

Preston, 339 
prune and batter, 349 
—— Quinee, 64 

rabbit, 122 

—— raisin, 51 

—— raspberry, 144, 197, 284 
—— —— and eurrant, 220 
ratafia, 283 
rhubarb, 127, 150 
—— riee, 345 

—— —— and apple, 308 
—— —— and raisin, 375 
—— —— custard, 258 
roly-poly, 25, 280 
—— Rystead, 202 

—— saffron, 100 

—— sago, 46, 214, 276 
Salisbury, 140 
Sandown, 147 
—— savoury, 366 
Sebastopol, 342 
Sedan, 50 

—— semolina, 296, 365 
—— St. John’s, 38] 
—— Stanley, 90 

—— strawberry, 209 
eustard, 200 
sultana, 391 

—— surprise, 334 

—— Swiss, 150 

— treaele, 325 
Trinidad, 392 

—-— Vanilla, 187 
venner, 163 
vermicelli, 18 

—— violet, 99 

—— Wiekham, 364 
—— Wiltshire, 200 
—— Woodstoek, 373 
—— Woburn, 378 
XAmas, 399 

—— Yorkshire, 66 
Pumpkin pie, 357 

Purée harieot, 27 
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Purée of celery, 323 
—— of Icttuce, 193 
—— of peas, 293 

of turnips, 152 
of pigeon, 229 








Quai, hashed, 177 
—— roast, 320 

—— rechauffee, 211 
salmi of, 176, 321 
Quince cheesecake, 361 
compote of, 370 
—— toast, 239 








RABBIT, baked, 33 

—— boiled, 151 

curried, 34 

—— cutlets, 61 

——- fillet of, 161 
fricassce of, 48, 120, 381 
fried with tomatoes, 367 
—— grilled, 393 

—-—- jugged, 309 

potted, 3 

ragout of, 269 

—— sauce poivrade, 163 
Raisin cheese, 281 
Ramakins, 320 
Raspberry soufflée, 365 
sponge, 272 
Reindecr tongues, 139 
Rhubarb, stewed, 33, 58 
—— syllabub, 202 

—-— tart, 52 

Rice, 30 

blancmange, 186 
—— cream, 125, 298 
—-— fritters, 367 

—— meringue, 238 
mould, 106, 250 
——-— pillau, 342 

—— sandwiches, 57, 229 
savoury, 175 
souftléc, 204 
Rissoles, 289 

—— hecf, 264 

—-— fish, 6 

—— pork, 34 

sauce poivrade, 163 
Roe, savoury, 344 
Rognons aux fines herbes, 87, 153 
Rusks and milk, 21 
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SAGE and onion frittcrs, 388 
Sago, blancmange, 118 
Seta: 300 

bean, 305 

beetroot, 6 

—— beetroot and cucumber, 134 
cauliflower, 132 

—— celery, 334 
dandelion, 195 

—— French, 269 

—— German, 256 

—— guinca fowl, 176 
ham, 249 

lettuce and shrimp, 150 
—— mayonnaise, 12 

—— nasturtium, 302 

—~- orange, 239 

pea and tomato, 217 
peach, 245 

potato, 259 

—— —-— and onion, 24 
tomato and apple, 275 
Salade, d’anchois, 196, 299 
Vhiver, 20 

—— meéleée, 13] 

Salmon, baked, 275 
boiled, 104 

bouchées, 229 

—— cutlets, 122, 208, 241 
—— devilled, 237 

—— fillets, 249 

—— grilled, 267 

—— mayonnaise, 172 
potted, 156 

—— rissoles, 123, 203 
-—— stewed, 207 

—— tinned, 72 

—— with caper saucc, 161 
Salsify, 36 

fried, 319 

—— fritters, 109 
scalloped, 176 
Sardine and crab, 359 
fritters, 374 

toast, 335 

Sardines and tomatoes, 75 
—— en caisse, 61, 121 
grilled, 27 

Sauce, apple, 8 

bearnaise, 108 

bread, 4 

—— caper, 32 
champagne, 368 

—— cranberry, 30 

—— cream, 19 
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Sauce, egg, 29 

—— gherkin, 54 
hollandaise, 35 
horse radish, 10 
lobster, 104 
maitre d’hotel, 45 
—— Milanese, 348 
—— mint, 110 

—— oyster, 4 

—— perigueux, 235 
—— piqnante, 32] 
—— poivrade, 163 
prune, 402 

—— shrimp, 8 

soubise, 151 

—— tomato, 52 
Sausage cakes, 5] 

eggs, 118 
—-—fmfters, 317 

—— rolls, 370 
Sausages, 23, 45 

Santé potatoes, 204 
Savoury batter, 137 
beef pie, 100 
biscuits, 95 

—— breads, 95 
—-—="CAlTOts, ZUF 
crouites, 55 
herring, 379 

—— mutton cutlets, 62 
—— of smoked salinon, 86 
—— puffs, 23] 
rice, 175 

—— sandwich, 115 r 
>sardine, 343, 377 
— — sausage, 166, 388, 404 
—— scollops, 226 

—— scones, 107 

—— veal pie, 385 
Savoy, 22 

Scalloped fritters, 339 
—— salsify, 83 

—— tomatoes, 354 
Scollops, fried, 3 
Scotch broth, 119, 336 
Sea kale, 29 

in gravy, 130 
Semolina custard, 297 
Shad, baked, 201 

——- boiled, 129 

—— rissoles, 130 
Sheep’s hearts, 187 _ 
—— tongue, galantine, 58 
tongues, stewed, 394 
Shrimp patties, 62, 261 
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Shrimp toast with eggs, 388 
Shrimps, buttered, 316 
—— fricassed, 269 

— on toast, 384, 387 
potted, 50 

—— sautés, 308 

Skate, boiled, &9 
crimped, 255 

fried, 32 

Slips, baked, 101, 334 
Smelts, 108 

baked, 355 

—— fried, 10 

Snipe, roast, 311 

Sole a la bordelaise, 137 
—— 4 la Lisbon, 117 

al gratin, 235 
—-— boiled, 17 

creani sauce, 169 
—— filleted a Phomard, 336 
fricasseed, 210, 252 
lemon, 338 

fried, 213 
—— rissoles, 176 

Soles, filleted, 42, 397 
—-- fried, 59 

—— mayonnaise, 317 
—— mushroom sauce, 219 
savoury, 349 
scolloped, 367 
Sounds, fried cod, 392 
Soup 4 la bonne femme, 168 
artichoke, 22, 162 
asparagus, 197 
bean, 248 
Beverley, 381 

—— Buckingham, 272 
Caledonian, 224 
=—— Careon 7, Lco 
cauliflower, 80 
cclery, 90 

cheese, 288 

—— chestnnt, 363 
clear, 74, 172, 250, 299 
—— cock-a-leekie, 50 
—— cockle, 254 

—— Craw 220 

—— fish, 192 

—— giblet, 149 

—— Glastonbury, 101 
—— green pea, 182, 370 
—-— hare, 64 

—— Heligoland, 393 
—— kidney, 83, 163 
= lenten, vig 
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THE NEW SYSTEM of FURNISHING Houses, Flats, Apartments, &c., 
by MONTHLY or QUARTERLY PAYMENTS was ORIGINATED by 
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